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DOCTOR MURDERED BY 


DEMOCRATS TO 
AGAIN PROTEST 
AGAINST IMMELL 


Strike Pr i ce 
F i x i n g From 
AAA Mea sure Assembly 
Enacts 
Reservoir 
Bill 


I 
Washington, July SI—(A*)—Price 
WILL ASK DUFFY TO CARRY fixing was stricken out of the AAA 
PROTEST 
TO 
ROOSEVELT, am endm ent bill today by agreement 
HOPKINS, LEGISLATORS 
DE­ 
CIDE AT PARTY CAUCUS. 


of house conferees to the amend­ 
ment attached in the senate. 
The price fixing amendment was 
Madison, Wis., July 
3 1 —(A*)— ! the only controversial point of any 
Democratic legislators in caucus here moment considered by the conferees 
decided last night to protest again 
to President Roosevelt and Harry L. 
Hopkins, 
federal 
relief 
director, 
against State Progress Administra­ 
tor Ralph M. Immell. 


Appointees Dropped 


at an unexpected session today. 
Other questions will be taken up 1 
tomorrow, including import quotas, I 
the export 
debenture, 
the 
potato ] 
control plan, and the senate amend­ 
ment perm itting suits for recovery • 
of processing taxes where the p ro -; 


ATTORNEY CALLS 
ONE PROVISION 
OF BILL UNJUST 


LAST M I N U T E AMEND­ 
MENT R E Q U I R E S EX­ 
PENDITURE OF $100,000 
WITHIN YEAR AFTER FI­ 
NAL PASSAGE. 


Great Lakes “Mystery Monster” Sits for His Picture; 
Proves to Be Fugitive Sea Lion 


The Democrats decided to ask S en-' cessor shows he did not pass on the 
ator F. Ryan Duffy to inform Mr, 
Roosevelt that by an executive order 
of Governor Philip F. La Follette 
50 Democratic 
appointees 
of 
the 
farm 
credit 
administration 
were 
dropped off the payroll earlier in the 
year. They added th at Immell now 
intends to recreate this organisation 
under federal relief plans, and to 
place Progressives in 
the 
vacated 
posts. 


Senator Duffy also was to be ask­ 
ed to advise federal officials that an 
effort to recreate the farm credit or­ 
ganization by the Democrats in the 
present legislature was defeated by 
Progressives in the assembly. 


tax. 


DEMAND DEATH 
FOR THOMPSON 


STATE 
BEGINS CLOSING 
AR­ 
GUMENTS 
TO 
JURY 
WITH 
PLEA FOR SENTENCING OF 
DEFENDANT 
TO 
ELECTRIC 
CHAIR. 


Carrying a provision that at 
I least $100,000 must be spent in | 
Wood, Marathon and Portage! 
counties within a year after 
enactment, the bill authorizing 
| the Wisconsin Valley Improve­ 
ment company to construct a 
reservoir system in the Big 
and Little Eau Pleine rivers 
was passed today by the as­ 
sembly and sent to the senate, 
according to the Associated 
Press. Tile vote was 49 to 13. 


Affects One Project 
Technically, 
however, 
the 


Pre* iou* Protest 
Democrat* 
previously 
protested I 


Peoria, 
111., July 31. —(AP)— 
T -..i 
n 
Death in the electric chair wa* the bill affects only the Little Eau 
penalty 
demanded 
today 
as 
the Pleine project, much the large? 
_____ 
^ 
w 
state started closing argum ents i n ,of the two, as authority to 
against the appointment of Immell j the case of Gerald Thompson, 20, proceed 
with 
the 
Big Eau 
because of his close connections with 1 charged with the slaying of pretty i Pleine project 
W as received f i n n R H ( I T f l T I T I " 
Governor La Follette. 
j Mildred Hallmark, 19, on June 17. (from the public service com-; P 
| | ( | P 
| | \ K 
X I A i r 
Expansion of the farm credit ad- : State’s Attorney Edwin V. C hsm -* mission by Atty. T. W . 
Bra- 
W 
i n V I I s I la 
m inistration into a $250,000 program 
pion, speaking to the jurors, said; ( Zeau 
for 
the 
Improvement I 
was 
to be suggested to federal offi-j “Gentlemen, 
in 
considering 
company last Saturday. 
case, remember that in being quail- 
f 
* 
fied for service you all agreed th at: 
Attorney Brazeau this afternoon) 
you had no tem ples against the i 
and unreasonable 


Sailors are right—there is a mysterious “ m onster” in Lake Michigan, and here he sits, right before 
the camera’s eye. A fter seamen had reported the strange alien swimming along the lake shores, H ar­ 
old Keyes, employe of the U. S. engineer’s office, snapped him as he sat on a float near a Gary, Ind., 
breakwater. The visitor proved to be a sea lion, apparently a fugitive from a zoo or a circus. 


death penalty. 
In my opinion, If any case ever 


rials this week. The federal govern­ 
ment will he asked 
to 
contribute 
$140,000 with the state providing 
the balance. 
The I>emocratic legislators con- 
tended the assembly killed the Kelly j deserved death, this is the one.” 
bill to continue the personnel of the 
old farm credit administration on a 
permanent basis 
because 
Progres­ 
sives want to move their own politi­ 
cal appointees into the jobs. 


LOBBY INQUIRY 


Engineers Explain Wisconsin 


BOARD CREATES 
SECONDARY GO. 
TRUNK SYSTEM 


BRIDEGROOM OF 
3 WEEKS VICTIM 
OF MUTILATION 


UNIVERSITY OF MICHIGAN 
GRADUATE S T U D E N I 
NAMES S U S P E C T BE­ 
FORE 
DEATH 
IN 
CHK 
CALO HOSPITAL. 


APPLICATIONS FOR ADDITIONS1 
OF TOWN KOMIS 
T o COUNTY 
TRUNK SYSTEM RESULTS IN 
NEW SETUP. 


Chicago, July 31. — (.V) — 
! Kidnaped and brought by au­ 
tomobile to a lonely wooded 
I spot on the south side, Dr. 
J W alter J. Bauer, 38, a bride- 
Establishment of a secondary sys- j groom o f three weeks, today 
t« m of county trunk highways as a J w as subjected to a mutilation 
means of meeting demands from the w h ich cost him his life. 
rural districts for additions to the i 
network without losing gas tax rev- 
Talks to Police 


. n u . W U voted by t h . b u r d of it.-1 . . F iV '' h J “ ” ®f t g 
,t lle 
pervisors yesterday afternoon. 
The I f1011 . 
, 
I™ 
Jackson lark 
one-day special session 
came to an J hospital. Before his death he 
end at 6 p. rn., when adjournment 
I Md the police, they said, that 
was taken to 9:30 a. rn. September he had been abducted at Ann 
Arbor, Mich., by a man he had 
met at a hotel there. 
Dr. Bauer’s bride, Marie, was no­ 
tified at the Laughlin hospital at 
Kirksville, Mo., where she is a nurse. 
She informed the police 
she 
was 
leaving at once for Chicago. 
Victim Names Suspect 
Detective 
Howard 
Doyle, 
who 
questioned Dr. Bauer, said the victim 


17. 
Four New Requests 
Having at the last session placed 
a road west of Pittsville 
straight 
north from Highway 73 through the 
towns of 
Wood 
and 
Richfield to 
Highway 13 south of Klondike Cor­ 
ners on the county trunk system, the 
highway 
committee 
was 
"on the 
spot” when four additional and sim­ 
ilar requests came in. For when a 


tile $100,000 amendment to the bill, 
and doubted that the bill as passed 
would be acceptable to the Improve- 
, 
, 
, 
u ... 
' ment company. Opinion from anoth- J 
Champion .pole, for mn hour m u d ,,, , ource w>5 though_ th„ jf ttw 
ten minutes this morning in what 
is probably the last day of the 
Big Eau Pleine reservoir could be 


HITT RESOLUTION ASKS FOR 
ASSEMBLY 
INVESTIGATION 
INTO ACTIVITIES OF LOBBY- 
I STS AT MADISON. 


Madison, Wig., 
July 
SI— (A*)— 
Citing what he said were reports of 


. B y creation of the secondary sys- 
River Development Project (Thomas of the county highway com- 
____________________ 
, ——..I—......................... 
I. .- .I- ............... mittee expressed the opinion th at the 
provement company authority to col- revenue will not be discontinued. In­ 
ject tolls and provide for a stock stead, the money will be turned over 


trial, outlining to the juror* w h o I* ” * * * j f 
■ ” 
» ! « : fake telegrams and unlawful use of 
will decide the fate of the defend-I 
$ th* 
ndm tat m‘*ht * ’money among members. Assembly- 
ant what K ^considered as proven.; 
man A rthur H itt (P ), Alma, today 
The confession signed by Thomp- j 
Two Year Time Limit 
asked an investigation of lobbyists’ 
son and introduced as evidence over J 
The bill, as reported by the As*©- activities in the present session of 
objections 
from 
Ken 
Thurman, cisted Press, requires that the com- the legislature, 
court-appointed d e f e n s e counsel, j pany acquire within two years by 
B itt introduced a resolution 
ask- 
played a large part In 
the prosecu- purchase, lease or otherwise 85 per big for an investigation by five a i­ 
tion’* statement. 
cent of the farm land and lands ad- .semblymen to be named by Speaker 
Champion said he needed another jacent to the proposed high w ater I J* 
Carow. 
half hour to complete 
his preboil- mark in each county involved in the j 
(Hi Friday Calendar 
I H 
„ __ , 
M 
nary statem ent, while Thurman set (proposal. The project is intended to | 
The resolution was put on the as- 
United States is expected to send to (an hour as the probable time of his create a uniform flow of w ater for se rn bl y calendar for Friday at H itt’s 
the German embassy tomorrow 
a closing plea to save Thompson on Wisconsin river power developments, request. It was not discussed, 
formal answer to the German gov-J the baris of insanity. 
^ 
! 
The provision for expenditure of 
The measure said that the present 
em inent’* protest on alleged m is-j 
“ I nspeakable (rim e 
$100,000 within the next year was corps of registered lobbyists num- 
treatm ent of the Nazi flag on th e ' 
"The death penalty is not for the ^ 
jn gt 
by Assent- bered approximately 1,187 and was 
steamship Bremen. 
| sake of revenge—it is for the Pro'jblym en Barber of Marathon and “the largest in the history of the 
William Phillips, acting secretary 
taction of 
society, 
the prosecutor j MeiMner of W ausau, although A t-, state.” 
of state, said today he had received j thundered. 
In my opinion this w as,torm,y Brazeau said an agreem ent' 
“ It is reported that these lobby- 
a complete report from 
the 
New an unspeakable crime, 
Champion 
^ 
witbout 
amendment ists,” the resolution said, “have been 
York police department of the in- told the jury. ^ 
_ Af _ u 
'was reached at a conference in M ad-facting in defiance of the laws of 


U 
. S . t o A n . s t e e r 
Q cr m an Protest 
O f Flag Incident 


Washington, July SI—(.7*)—The 


Completion of R e s e r v o i r s , 
Dams Would Increase Cen­ 
tral Water Area by 119 
Square Miles. 


cident in which anti-Nazi demon 
strators tore the swastika flag from 
the Bremen’s flagpole 
last 
Friday 
night. 
The 
information, 
Phillips 
said, 
was now being studied for use as 
the basis of the American reply to 
the German protest. 
The state department communi­ 
cated formally with Governor Her­ 
bert Lehman, but received an an­ 
swer to its informal inquiry from the 
police commissioner of New York 
City before the 
governor’* 
reply 
came in. 


Washington 


A. F. L. Offices Hum 


Still "Dry” for Soldiers 


Approaching Record 


BY RODNEY DUTCHER 


Not a sign of any emotion showed 
on Thompson’s face 
his 
attorney. 
Only 
his 
eyelids 
county 
moved, blinking rapidly. 
quirement. 
Pictures of the various spots in 
the cemetery 
were exhibited by 
Champion. 


.non snowed : jjson ^ 
Assemblyman Ko*- this state relating to lobbying and 
he sat w,t 1 -tvcfc obtained the inclusion of P ot- by such pernicious and unlawful me­ 
in the construction re- tivities have been 
influencing and 
continue to influence pending legis- 
Base Land Value on Average 
The bill stipulates that the value 
lation in this session.’ 
It referred to reports that 
mon* 


Violence Continues 
J Improvement company would be em- 
in Green Bay Strike powered to sell or lease to any cor- 
_____ 
poration or municipality any part of 
Green Bay. Wis., July SI— (A*)— the ,and which ** take» °v*r for the 
Violence which began at the plant I project These stipulations, the Im- 
of the Green Bay Clothing 
M anu-1 provement company counsel stated, 
facturers Tuesday afternoon where bad been agreed upon. 
a strike has been in progress since j 
Amendments which would have re- 
Monday 
morning, 
continued 
this quired the company to purchase all 
* morning. The 50 striking seamstress- of the land acquired, instead of only 
(es formed a double picket-line across 
J the plant doorway 
and 
as 
police 
j rushed the non-strikers through this 
jline they were booed, greeted with j 
cries of “scab,” their hair pulled 
• and were generally “mussed up.” 
j 
Company officials intimated that 
i arrests would be sought 
for those 
I participating in 
the violence, and 


of the land to be acquired should be «*y it being unlawfully used to in­ 
figured at not less than its average fluency members,” and 
that “ fake 
value over the past IO years. The »nd 
fraudulent 
telegram s” 
have 


leasing some of it, died in the ju ­ 
diciary committee. 


Collapse of Curie 
House Fatal to 15 


been sent to members to defeat cer­ 
tain bills. 
Could Subpoena Witnesses 
If the resolution were adopted the 
committee 
would be empowered to 
subpoena witnesses, take their tes­ 
timony and report to the assembly 
before adjournm ent of the session. 
H itt said 
that 
one of the inci­ 
dents which led him to introduce the 
resolution 
was 
a 
fake 
telegram 
which was sent to the legislature in 
connection with a bill to extend su­ 
pervision of the state over the dairy 
business. 


Contemplated development of the 
Wisconsin river would increase by 
119 square miles the w ater area in 
central Wisconsin, creating a para­ 
dise for fishing and other outdoor 
recreation, and a jump in tourist bu­ 
siness. 
Hydro-electric power would 
be boosted 358,000,000 kilowatt hours 
per year. 
These statem ents were made this 
noon before the Rotary club, meeting 
in the W itter hotel, by Engineers 
W. F. Thiele and Tom Utegaard of 
the Consolidated W ater Tower and 
Taper company. 
They were intro­ 
duced by W. J. 
Taylor, 
program 
chairman. 


membership. 
Traces Kiter Development 
The rpeaker traced the develop­ 
ment of the river by about 20 reser- 
(Contmutd on Page Eight) 


NO PROMISE OF 
HEAT RELIEF 


, had named as a suspect a man whom 
town road is placed under the roun- (Mrs. Bauer had often spoken of as 
t>’ tr unk system the $37.50 per mile j being intensely jealous and embit- 
ga« tax allowance from the state is j tem ! because of the m arriage. 
Dr. 
Bauer did not know the man person­ 
ally, the detective said. 
Dr. Batter recently completed his 
studies at the Laughlin school of 
osteopathy at Kirksville, Mo. Three 
weeks ago he was married. 
Then, 
leaving his bride at Kirksville, 
he 
went to Ann Arbor for post gradu­ 
ate work at the university of Michi­ 
gan. 
Saw Man Leap From Car 
Early this morning attendants at 
a south side filling station saw a 
small coupe rolling slowly into the 
driveway. 
A man leaped from the 
car, the attendants said, and disap­ 
peared into the darkness. 
From the automobile the atend- 
ants, Harry and 
Harold 
Anderson 
heard 
moans. 
Investigating, 
they 
found Dr. Bauer bound hand and 


to the county, which in turn will 
take charge of patrolling the roads. 


Favor Tetition 
Before introducing the resolution J 
creating the secondary system, how­ 
ever, Supervisor Thomas 
said 
his 
committee recommended that petit­ 
ions be granted from 
Sherry 
and 
Milladore towns asking 
that 
the 
town line road between Portage and 
Wood from C to H go under the reg­ 
ular system. The reason for this was 
th at Portage county 
ha* 
already 
I placed the 
road 
under its county 
‘NOT MUCH CHANGE IN TEM- trunk *ygtem, . nd |t 
PERATT RE” STILL THE FORE- ( f o ib le for Wood county to put it 


DEATHS YESTERDAY. 


foot, in great pain. 
They 
hurried 
would not be | him to the Jackson Park hospital. 
r * « r i < iu vi i n u c c r I* u r i T 
, 
nty to 
pul 'M 
Br. Bauer, weak from losa 
* 1 12 OKAI under a secondary system. 
! of blow!, dictated a telegram to his 
— i 
.. 
bride. 
It read; 
The resolution creating the sec­ 
ondary 
system 
was 
then 
passed 
without opposition, 
and 
jietitions 
placing several roads under it were 
submit­ 
ted by Sujiervisors Bart Gaffney of 


(By the Associated Press) 
The heat weary middle west look 
cd vainly for relief t<*Jay. 
At lean 12 deaths and many pro- |™™-dlately granted. One 
.strations were caused by high tem- I^ 
y * ujiervisors Bart (* 
p e rju re s yesterday, and 
weather 11!,ron, * 
n Uami^man of Grand 


Gives History of Company 
Mr. Thiele opened the program by 
giving a abort history of the Wis­ 
consin Valley Improvement company, ,r ——— 
, R 
l i 
of which George W. Mead, president bureau 
forecasts, with monotonous|_ 1 
^ 
specified 
the 
river 


“ Seriously ill in Chicago. Coma at 
once.” 
Detective Gets Story 
Weakly he told his story to detac- 
(Continued on Pogo Ten) 


of the Consolidated company here, 
is head. 
The business of the Im­ 
provement company, which is an as­ 
sociation of mills up and down the 
valley including the Consolidated and 
Nekoosa-Edwards Paper 
company, 
is to attem pt control of the Wiscon­ 
sin river flowage by reservoirs and 
dams. 
Organized in 
1906, 
Mr. 
Thiele 
pointed out that a law was passed 
by the legislature a year later which 
provided the legal authority for the 
operations. 
Two years ago another 
law was passed which gave the Im- 


unanimity 
perature.” 
‘not much change in tem- 


Decline to Rebuke 
Federation of Labor 


road from Wisconsin Rapids through 
Biron to the county line, and the 
cutoff from Highway 54 near the 
3 Death* in Chicago 
'Golden Eagle to Biron. The other, 
There were three deaths in Chi- by Supervisor Fred Athorp of Ru- 
cago and three each in Iowa and dolph town, is the river road on the 
Missouri. Two of the latter occurred other side, from Highway SS, for- 
in Kansas City. Wisconsin, Nehras- merly 45, along the river and thence 
ka and Oklahoma each rea cte d one north to join with County Trunk C 
heat death 
and 
Ohio 
had 
three east of Rudolph. 
drowning! 
At Sedalia, Mo., Topeka, Ka*., and 
Fremont, Neb., the mercury reached 
105 degrees. Grand 
Island, 
Neb., 
had 104 degrees and Lincoln, 103. It 
wa* 102 at Kansas City and at F air­ 
view, Okla. 
St. ta u is felt IOO degree weather 
for the find time this year and hos­ 
pitals reported eight case* of pros­ 
tration. It was TOO also at Spring­ 
field, IIL, North Platte and Omaha, 
Neb., and Waynoka, Okla., and 101 
at Pittsburgh, Ka*. At Milwaukee 


W arsaw, July 31—(.7*)— About 
15 persons were killed and 16 in 


^ D A SH IN GT ON—Passage of the 
W agner tab o r Relations Act 
has thrown the American Federa­ 
tion of ta b o r headquarters here 
into a new ferm ent of activity, 
such as that which it went through 
when the NKA and section 7A were 
being launched. 
During recent pre-W agner Act 
months, the pace over at A. F. of 
I- headquarters had slowed to 
walk. 
Many, very many, of the 
federal 
unions 
organized 
during 
the first fine flush of NKA enthu­ 
siasm had fallen by the wayside. 
Now they’re flocking back to the 
A. F. of L. banner, to take advan­ 
tage of what President 
William 
Green calls “the beginning of a 
new 
chapter 
in 
the 
history 
of 
American labor.” 
Strong unions, such as the United 
Mine Workers, are preparing ex­ 
tensive drives. 
The U. M. W., for 
instance, aim* at no less than com­ 
plete victory over its ancient rival, 
the Progressive Miners, even aspir­ 
ing thus to end strife in stormy 
Harlan County. 
New charters are 
growing, too. 
On Aug, 5 the enlarged council 
will meet and advance plan for the 
October convention. 
This meeting 
will be a firey one, with jurixdic- 


(Continmd on Page Two) , 


A rthur A. Fogel, company president, T 
wT 
w 
*»* I «»y in Municipal «ruo| 
declared that the factor? would b e 1' ^ 
,“ 
• » / £ * " . “ °M h° T " 
>" »h»t " ‘V « "* 
moved out of the rity if there were birthl,' a fe ,of M sn' C ur«- 
1 of embeeelement Th, 
city 
any further disturbance. 


TROOPS STRICKEN 
Geneva, July SI—(*7»)—League of 


erer of radium, collapsed. 
Exact figures of the number 
casualties were withheld as the res­ 
cue work continued. 
The four-storied house 
collapsed 


HELD FOR EMBEZZLEMENT 
George Reichert of Marshfield was 
bound over to circuit court yester­ 
day in Municipal Judge Mike Adler’s 
answer a charge 
The sum involved 
exceeded $100. District Attorney H. 
of S W. Goggins represented the state in 
the action. 


Nations sources were informed to -,without warning upon the sleeping 
day that dysentery has broken out inmates 
at 
2 a. rn. Its occupants 
among the Italian troops massed in: were estimated to number 36 but 
E ast Africa. The number of cases at 
present was said to total 15,000. 


»» 
“58 Thriftiest 
People in U. S .| 
W ashington, July SI—(.TP) 
—Discussing the new tax bill 
with newspapermen, President 
Roosevelt observed today that 
58 of the richest persons in the 
United States paid no federal 
tax in 1982 on 87 per cent of 
their income. 
Facetiously referring to the 
group as the “58 thriftiest 
people in the United States,” 
the president said they escape 
federal taxation principally by 
investments in tax exempt se­ 
curities. He repeated his sug­ 
gestion for a constitutional 
amendment perm itting 
taxa­ 
tion of government bonds. 


how many were within it at the time 
of the collapse was not immediately 
determined. 
Four bodie* 
were 
brought 
out 
promptly, and at least ten perseons 
occupying the lower floors of the 
house were believed to have been 
buried in the debris. 


Madison, Wi*., July SI—(A*)— 
John E. Cashman’s joint resolution 
to rebuke the Wisconsin State Fed-[ TtV aS pV ........... 
i 
Sixty-four women golfers repro 
eration of ta b o r for what he said 
(.>ar (>op Damage 
; a n tin g Stevens Point, Marshfield, 
Was its attack upon the appointment | 
Topeka reported this the driest I 
Wisconsin Delis and oth- 
of Ralph Immell as Wisconsin Works I July experienced in the 50 years ac- er 
country golf clubs are 
Progress adm inistrator, was killed curate records have been kept for ;conta rin g for honors in two flights 
today in the assembly. 
. Kansas, and in 
Nebraska agrono- at Brfl’a-Eye Country dub this af- 
The vote wa* 78 to 6. 
(m ists advised crop* could stand only 
i,he 
™ur>d in the 
Cashman’* resolution had referred another week of unbroken heat with 
to a resolution which was put before out suffering much damage, 
the state Federation’s convention al) 
- 


Crash of Seaplane 
Costs Lives of 3 


Vancouver, B. C., July 31—(if*)— 
Three persons are dead and one crit­ 
ically injured a* the result of a sea­ 
plane crash at Alta lake, 50 miles 
north of here. 
Dean R. W. Brock of the Univer­ 
sity of British Columbia and Wil­ 
liam McCluskey, an airplane pilot, 
were killed and Mrs. Brock was fa­ 
tally injured yesterday when their 
plane nose-dived Into trees at the 
south end of the lake. 
Mrs. Brock died early today of her 
i injuries. 
j 
David Sloan, m anaging director 
j of the Pioneer gold mines of British 
• Columbia, a passenger in the plane, 
Tournam ent Here 
i u f T e r e d 
h a d ! y 
f r a c t u r H 
l c g s - 
Actress Named in 
Alienation Suit 


Must Be in Good Shape 
According to the term s of the res­ 
olution, all town reads henceforth 
(Continued on Page Three) 


6 4 Participating 
In I n v i t a t i o n a l 


Appleton recently, but which was not 
adopted by the convention. 


Arbitration Only Subject 
For Discussion Says Italy 


(Copyright, 1935, by the Associated Great Britain and France must en- 


Sees Adjournment of 
Congress by Aug. 20 


Washington, July 81.— (A*)—-The 
possibility of an adjournment of 
congress by August 20 was suggest- 


Press) 
Geneva, July SI—(A*) — Baron 
Pompeo Aloisi, Prem ier Mussolini’s 
representative in the league of na­ 
tions, flatly told the league council 
today that Italy would not discuss 
anything at this time except the ar­ 
bitration question in its dispute with 
Ethiopia. 


Spurns Other M atters 
The Italian representative declar­ 
ed he could not partidlpete in any 
ed today by Senator Robinson, the discussion which included other mat- 
D emocratk 
leader, 
after 
a 
talk 
with President Roosevelt. 
“I am not making any predic­ 
tions,” he said, “but I think there is 
a possibility of congress concluding 
its work by August 20.” 
It was the first time Robinson 
had suggested a possible adjourn­ 
ment date. 


ters than the subject of arbitration 
He was heard by the council meet­ 
ing in private session which lasted 
less than one hour. 
It adjourned 
until 6 p. rn. ( l l a. rn. E. S. T.) to­ 
morrow, when it will hold a public 
meeting. 
In less than 24 hours between the 
two sessions, the representatives of 


deavor, by the recommendation of the 
council, to negotiate with both Italy 
and Ethiopia in an effort to find a 
basis for the resumption of the a r­ 
bitration and 
conciliation 
proceed­ 
ings which were suspended several 
weeks ago. 
Open Clash Foreseen 
An open clash between Italy and 
Great Britain, despite the common 
front they achieved at 
S trata 
in 
May, wa* predicted in view of Bri­ 
tain’s authoritatively reported deter­ 
mination to have the whole African 
situation thoroughly 
thrashed 
out 
around the council table. 
Italy has indicated 
she 
merely 
wanta to bring about resumption of 
the work of the Italo-Ethiopian con­ 
ciliation 
commission. 
A 
British 
spokesman asserted it would be “ fu­ 
tile, perfectly futile” thus to limit 
the council’s activity. 


Announce Program 
for Band Concert 


The city band will present its reg­ 
ular weekly concert tomorrow night 
a t Lincoln athletic field, beginning 
a t 8 o’clock. 


ta* 
Angeles, 
July 
SI— (A*) — 
Mary Boland, whose screen portray­ 
als of m arital situation* are usually 
aimed at hilarious effects, viewed 
first flight Mrs. L. K. Gilson of the j with seriousness today the charge 
Marshfield Country club held m edal-(that she was a “home wrecker.” 
J ist honors, carding a 45. 
J 
The veteran comedienne of 
the 
j stage and screen was faced with a 
{ 
Second to Mrs. Gilson wa* Mr*-!$15q,OOO alienation of affections suit 
George I,. 
Heil man 
of 
Wisconsin I brought by her nephew’s wife. Mrs. 
Rapids who turned in a 48 for th e : Elizabeth Ro** Rummer, who charg- 
, morning round. « ' * - - » • * 
■ 
were Mrs. Lee 
Point and Mr*. Carl 
Klandrud 
of ihusband,'"George Bernard Rummer, 
W isronMn Rapid* who each sco red '——.*— 
___ _— — 


.... .. 
. ■ .... 
r.nzar>etn nos* ivummer, wno cnarg- 
th ,n ! P‘ac e!ed that Miss Boland was responsible 
Oui ilk.son^ of Stevens j for a 
between herself and her 


fifty for the first nine holes. 
Mr*. 
The following program, according Madeline 
Marlowe 
of 
\\ inconsin 
to Director E. A. Lambert, will be nH1* 
fr,urth with a fifty-two 
presented: 
j^or the morning play. 
March, “The Pride of St. Louis,” ; 
Between the morning round and 
J. tan tin e; selections from the comic ! 
afternoon 
play 
luncheon 
was 
opera, “ E rm inie” Jakobowski; over-1 nerved to the visiting 
women 
ami 
ture, “Golden Sunset,” G. D. B er-1 lar*e number of women members of j 
nard; serenade, “The After-glow,” C .ith* Bull’s-Eye club who are enter-) 
C. Haugh; fox trot, “Chant of the Reining the visiting women at this 
selections, j invitational meet. Several fine prize* 


movie studio employe. 
Mi** Boland emphatically denied 
the charge. 


The Weather 


Jungle,” 
H. 
Brown 
“T annhauser” W agner; I)anza Hu- ar* offered winners 
Uanera, “La 
Sirens,” 
W. 
B urke;! event*, 
march, “ St. Bernard Commandery, 
F. Huffer. 


in 
the 
golf 


1.000 FLOOD DEATHS 
Hsinking, Manehoukuo, July 81— 
(.7*)—-Rengo (Japanese) New* Ag­ 
ency today unofficially e*timated at 
more than 1,000 the deaths in floods 
ravaging the Antung area of Man- 
choukuo. 
Condition*, however, were report­ 
ed improving as water gradually re­ 
ceded. 


ORDER NOT EFFECTIVE 


Madison, Wis., July 31—(A*)—The 
public service commission today said 
it* general order lim iting working 
hours for truck and bus drivers in 
Wisconsin will not become effective 
until it is affirmed or amended. The 
commission «aid many driver* and 
operators were in error in believing 
the order will become effective to­ 
morrow. 


For Wisconsin: 
Generally fair in 
north. 
probably 
l o c a l 
thunder­ 
showers in south 
t o n i g h t 
and 
Thursday; 
little 
change in 
persture. 
tem- 


FAIR 


Today’* Weather Facts— 
Maximum 
tem perature 
for 24- 
hour period ending at 7 a. rn., 90; 
minimum temperature for 24-hour 
period ending at 7 a. rn., 56; temper­ 
ature at 7 a. rn. 72. 


T a g e T w o 
Wisconsin Rapids Daily Tri hunt? 
Wednesday, July 31, 1935. 


OUR BOARDING HOUSE 
NAZI ‘NATIONAL 
UNITY' PACING 
SERIOUS THREAT 


LARGE PA RT OF GERMAN PO P­ 
ULATION 
DISPLAYS 
GREAT 
D ISSATISFACTION 
AG AI NST 
H IGH ER COST OF LIVING. 


Berlin, July 81— (A*)—The Ger­ 
m an governm ent today faced a seri­ 
ous th reat to it* much 
publicized 
“national unity” in a vid e popular 
dissatisfaction 
against 
price 
in­ 
creases. 


M aneuver for Control 
This spread of dissatisfaction was 
•cen as N azi radicals and m oderates 
m aneuvered behind the 
scenes 
to 
gain the upper hand concerning the 
determ ination of policy as to how 
severe 
shall 
be 
the 
Nazi 
drive 
against “political Catholicism .” “ re­ 
actionary” W orld w ar veterans, and 
other “state enemies.” A uthoritative 
sources w ere unw illing to predict 
which faction would gain control. 
A large part of the population ap­ 
pears disgruntled concerning the es­ 
sential increase in the cost of liv­ 
ing. P rivate individuals claim it has 
gone up 30 per cent. 
Official an- 
nouncem ents claim prices are only | 
“ slightly higher.” 


Farm Prices Much H igher 
S tatistics 
of 
the 
Institute 
for j 
Business R esearch reveal prices of j 
farm products have increased from I 
the index figure of 89.7 in 1933 to j 
110.3 in 1935. 
Tile prices of m eat and m eat con- j 
sum ption furnish a striking example. * 
These prices average 40 per cent | 
higher th an six m onths ago, partly J 
on account of sm aller im ports and J 
p artly because of the fact th a t c o n - 1 
aiderable quantities of 
fresh 
m eat J 
are needed in order to perm it the j 
troops to substitute the fresh prod- j 
net for canned m eat, w’hich now is 4 
throw n on the m arket. 
The semi-official Nazi Economic J 
...................... 
Press Service announced the actual jjonaj disputes, establishm ent of an 
. 
- 
I 
V 
. 
.» ■ _ ............... 
developm ent during U'34 added 4,- j international union for auto w o rk -1 Roosevelt has approved outlays of 
POO,OOO,OOO more w orking hours and i PrR> an,j the perennial political p ro b -1 $19,097,970 for athletic fields, stadi- 
the favorable developm ent 
has co n -1 jem holding the 
stage. 
urns, swim m ing pools, golf courses, 
tinued into 1935. 
j 
arm ories 
and tennis courts 
in IO 
j 
A 
grow ing 
group w ithin the | states. 
Schacht Holds Erin* 
J federation, notably the garm ent and : 
Friends of Dr. H jalrnar Schacht, | clothing w orkers, are dem anding a | 
O fficials said additional fund* may 
president of the Reichsbank and re -. straig h t labor party. 
j go for these purposes later, giving ' 
r .r d « i a . t h . ooM Undin* r a n « r v .- j 
The 
f jM unfon 
t i . , ta N u t n a b . 
th .* un -! 
of ^ 
^ 
d er no circum stances would Reichs- 
fuehrer H itler yield to the pressure 
of the radicals and retire the inter­ 
nationally known banker, in whose 
hands virtually rests the economic 
fate of the nation. 
F u rth er dissolutions of Stahlhelm 
(steel helm et) veterans units con- 
thi 
*. 
' 
- 
m uii m is lim e. 
» $,2,142, (>94, th e sum approved 
f 


By Abeam 
FORMER SENATOR 
GILLETT DIES 
AT AGE OF 83 


R EPR ESEN TED M A S B A C H U - 
S E T T S IN SENA TE, HOUSE 
OF 
REPR ESEN TA TIV ES 
FOR 
MANY YEARS; ONCE SPE A K ­ 
ER O F HOUSE. 


Springfield, Mass., Ju ly 31— (A*) 
— Frederick H. G illett, 
form er U. 
S. senator from M assachusetts and 
for six years speaker of the national 
house, died early today at a Spring­ 
field hospital. 


In C ongress 38 Years 
He w as 83, a Republican of the 
old guard. He served M assachusetts 
in congress fo r 38 yeart. 


He became a patient at Spring­ 
field hospital July IO, and on Mon­ 
day attending physicians said death 
was im m inent. 
Dr. Jam es A. Seaman said death 
was due to leukem ia, a blood defi­ 
ciency rare in men of his age, Mrs. 


G illett and Dr. Seam an were w ith 
him when he died. 
The funeral will be F riday a fte r­ 
noon in the fam ily home at W est­ 
field. B urial will be in the fam ily lot 
in Pine Hill cem etery. 
In R etirem ent Since 1931 
The form er senator had been in 
retirem ent, w ritin g his memoirs and 
spending his w inters a t S anta B ar­ 
b ara, C alif., since he left the senate 
! in 1931. 
j 
In 1919 he succeeded 
the 
late 
Cham p 
C lark 
as 
speaker of the 
house, w here he bad served since 
1893, He w as the first 
M assachu­ 
setts m an chosen speaker since the 
Civil w ar. 
A fter six y ears as speaker, he en­ 
tered the M assachusetts 
senatorial 
fight and defeated S enator David I. 
W alsh, who w as seeking re-election. 
He retired a fte r fix years in the 
senate. 
Held S tate Offices 
G illett was graduated from 
Am­ 
herst college in 1874 and later from 
H arvard law school. He entered the 
practice of law’ at Springfield, M asr., 
and was elected to the common coun­ 
cil. He served as attorney general 
of M assachusetts from 1879 to 1882 
and in the state legislature in 1890- 
91. 
He is survived by his widow, Mrs. 


Arpin 
G. D ennison and Mr. and Mrs. W ar­ 
ner of W isconsin Rapids. 


j 
~ 
B ert Peterson and John Knuteson 
I ,. C 
J 
7 
.? 
S w ent to Fond du Lac 
Sunday 
to 
left Sunday m orning for the cherry 
Mr. 


orchards a t Sturgeon 
Bay. 
They 
were accompanied by Mr. and Mrs. 
Howard K ortkam p, Mr. and Mrs. A. 


C hristine Rice H oar G illett; a sis­ 
ter, Lucy G illett of W estfield, and a 
brother, A rth u r L. G illett, professor 
em eritus 
of 
H artford Theological 
sem inary, H artfo rd , Conn. 


visit Sophus Peterson and Howard 
K irkland who are employed there. 
Mr. and M rs. C harles W e r n b e r g 
and son, Floyd, spent Sunday a t the 
Charles Fredlund home near M arsh­ 
field. 
A lfred Loken 
and 
his 
nieces 
Grace and F rances Van 
N atta 
of 
W isconsin Rapids visited Sunday at 
the home of M rs. M artha Loken. 


O 
# & /% /?4 fir, 
Known for 


SERVICE 


PHONE 94 


Washington 


A. F. L. Offices Hum 


Still “Dry” for Soldiers 


Approaching Record 


BY RODNEY D I T C H E R 


Government to Spend Over 
19 Millions on Sport Fields 


W ashington, July 31— (A*)— On 
the theory th at outdoor life builds 
b etter bodies, the governm ent ha* 
'ag reed to spend more than $19,000,- 
i OOO on sports fields w ithin the next 
• few months. 


(Continued from Pogo One) 
Approved by Roosevelt 
The works progress adm inistration 
said th a t 
this 
month 
President 


nudum * 
and 
$32,797 
fo r 
tennis 
courts. 
Ten States Included 
The states benefiting this month 
and the am ounts to be spent: A r­ 
kansas $7,159; 
G eorgia 
$130,601; 
Florida $17,848; Indiana $1,675,943; 
Kentucky, 2,247; Michigan, 31,188; 
New Jersey $915,677; 
New 
York, 
$15,659,882; 
Ohio, 
$506,579 
and 
Pennsylvania $252,353. 


nery act, and of probable employ 
e r resistance to it, are not bother­ 
ing the federation. 
To its officials, 
the W agner act is another chance 
to organize auch as th a t o ffe re d ' im provem ents on playgrounds. 
by the NKA, which was more or! 
Golfers Will Benefit 
less m uffed. 
They don’t aim to J 
Golfers will benefit to the tune of 


port: men and youngsters a good 
j-lice of the $4,000,000,000 works re­ 
lief money. 
N early $8,000,000 will be spent on 
building sw im m ing pools, while $6,- 
093,811 will go for construction and 


Flashesof Life 


(By the Associated P ress) 


tlnue. Individual local actions against 
Jew s 
and 
“ political 
C atholi­ 
cism ” 
w ere 
reported. 
although 
sources close to the m oderate* in­ 
sisted the glaring phases 
of 
the 
struggle w ere over, a t least m om en­ 
tarily. 
L eaders Give A ssurance 
M oderate sources 
asserted 
th a t 
assurances to this effect cam e from 
nazi leaders them selves. 
The m ovie director, W illyn Zeyn, 
how ever, w as ousted from th e N a­ 
tional F ilm F ederation because he 
“ acted as straw m an fo r a Jew .” 
T his w as th e first elim ination by 
the appointm ent o f H ans H inkel as 
d ictator of non-A ryan a rt. 


Stonington, Conn.— The deputy ' 
fire chief is responsible to the fire I 
chief. Ti e first chief is responsible j 
to the borough w arden. 
W illiam E dgar is the deputy fire* 
chief. 
F ran k J , Shannon 
is 
the 
chief. 


coif courf.F. Around *1,300,OOO will . Al* in " J * " ’ 
*>u‘ 
- 
for athletic field,. 
hf . 
eWclM, 
_ 
. 
, 
and he has no intention of giving up 
fnrm mnA 
J 
F o r Funeral recreation purposes, his l>OJIt 
deputy rh ief 


T h * 
in 
not 
WiU USf,i’ 
Whi!el 
T h at ,w ivr* th ** c h k f 
in the mid’ 
m a t 
is, not oui . $161,239 will be spent 
fo r arm ories. 
»pei 
O ther projects approved include $70,- 
455 fo r stadium s, $57,957 for gym- 


r.nd mules killed during the World 
W ar. • . . When they built the 


R E M E M B E R , buddy, those days ’ g0 for athletic fields. 
back in 1917 and 1918, w hen' 
— 
you were in uniform 
get a drink ? 
dally, anyw ay. 
Well, th at act of 1917 m aking 
it 
illegal 
to 
sell 
intoxicating 
liquors to officers or enlisted men 
in uniform 
has 
never 
been 
re­ 
pealer!. 
Repeal came to everybody 
else, but not to the men in uni­ 
form. 
The House m ilitary affairs com­ 
m ittee has 
favorably 
reported 
a 
repealer, pointing out th at the w ar­ 
time em ergency of 1917 has passed, 
and th at it sees no reason why a l 
soldier shouldn’t have drink, just 
the sam e as anybody else. 
But the bill comes well a fte r the 
“m ust” program , and there’s con­ 
siderable doubt th at it will 
this session. 
a e * 


die, o r som ething. 


A “ N uisance” 
N ew ark, N. J.—Jam es Roosevelt’s 
yeast com pany has been hailed to 
is a memorial to the 68,682 horses; ^ourt by Mrs. Theresa M uller who 
charges th at 
vibrations 
from the 
com pany’s m achinery 
rattles 
her 
swell 
new 
l ’ostoffice 
D epartm ent I windows and shakes'down h er piss 
building, they forgot to put in any ter. 
mail chutes . . . m essengers run 
sh e alleges th at the plant, which j 
around the building collecting the young Roosevelt heads, is a neigh 
mail. . . . There are several trees J torhood nuisance. 
on the Capitol 
grounds supposed j 
_ 
to have been planted by George I 
Fido s Vt av Out 
W ashington . . . but you can’t find| 
Liberal, Kas,— The brindle 


WKDXRSn.IV 
S OO p. na.—o u t M i l l Film ily, NHC, 
ta t ) ti S l a g W T M . ! . W M A Q . W I B A . 
*:S0 r» rn.—W arns Klmr. KBC, Includ­ 
ing WM AQ. WTM J. KMT* 
* :00 p. ut.—Tows lls ti 'ion I# lit, KBC, 
Including WM AQ, B L W . 
1 :00 p. si.—Burns sud AI Ira, CBS, In­ 
cluding WB UM. WCO) 
• :30 p. m —alary E astm an. CBS, 
In ­ 
cluding W I BJT, W< XCO. 
9:15 p. m —Frankly Masters, CBB, in­ 
c l u d i n g WUU XI, U ICN. 


T he first billion dollar ap p ro p ria­ 
tion m ade by Congress w as in 1917, 
w hen it totaled about $1,178,000,000. 
In 1918 it had m ounted to 18 billion 
an d in 1919 to 25 billion. 


S the present session of Con­ 
goes on and on, it be- 
approach 
the 
record- 


A lthough 
the 
K ing of England 
m ay refuse to approve any act pass­ 
ed by P arliam en t, there is no record 
o f any such action having been ta k ­ 
en w ithin th e p ast 200 years. 


A Kress 
gins 
to 
breaker*. 


out which onea they are, because | 
the groundkeepers are afraid peo- 
pasa * t , p i # would carry them off in sm all: 
J pieces as souvenirs. . . . Each of t h e ; 
I nine corps areas is getting a b o u t: 
140 recruits a week in the drive to i 
Intr 
The 


bull 
pup snoozed unconcernedly while he 
was being locked in a filling station 
here at closing tim e, but protested 
loudly when he awoke some tim e la­ 
ter. It did no good. 
A ccidentally 
or 
otherw ise, 
he 
ased authorized strength. . . .(knocked the telephone over. Then he 
taking 
th eir tim e, 
seek -j barked into the tran sm itter. Sensing 
I ing quality in -teud of quantity. 
ie i» 
i 
u - .iii! " — 
' 
----------------------------- 
' ' * I trouble, the operator called 
police, 
! 
2 .? P. 
’ 11 
I I A rm y increases are from 118.750 who h e l p e d Fido out of h i s predica­ 
tio n have lasted 241 days, nearly to 165,000, navy from 82,500 to 92,- 
eight months. 
Only six of the 1<0 joo( an,j m arine corps from 14,900 
preceding tensions have run more j 
OOO. 
than 300 days. 
J 
’ 
. 
But cheer up. 
In W ilson’s d ay) 
Pennsylvania ranks ft rst, C alifor­ 
nia second, 
Oklahom a 
th ird , 
and 


merit. 


a special session callet! A pril 
i. 
1913, to enact his reform program 
ran rig h t on into the regular ses­ 
sion, which adjourned Oct. 24, 1914, 
making a continuous sitting of 567 
days, or more than a year and a 
half. 
And the country survived. 
9 
8 
8 


YUST inside the entrance to the 
State, W ar, and N avy building 


Texas fourth am ong the states in 
total average annual value of all 
m inerals produced in this country. 


A crane-fly's h eart does not al­ 
w ays beat in the same direction. A f­ 
te r sending the blood one way for a 
num ber of beats, the h eart reverses, 
and the blood flows backw ards. 


BOOTS AND HER BUDDIES 
Down They Go! 
By Martin 
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Wickhams Addition 


Mr. and Mrs. A rchie S traw 
and 
grandchildren 
of 
M ilwaukee w ere 
week-end visitors in W isconsin Rap- 
ids and a t Tom ahaw k. 
Mr. and Mr*. Clyde Morey of H an­ 
cock w ere callers a t the home of 
Robert Morey recently. 
Mr. and M rs. George 
Keenlanee 
of Plainfield were callers w ith rel­ 
atives here on Monday. 
E dith Davis and Irene and Ruth 
Knuth and Blanch Munch have re­ 
turned from Sturgeon Bay. 
Mr. and Mrs. 
H enry 
Stuhleski 
and 
daughter, 
Elizabeth w ere at 
M arl Lake near W autom a on Sun­ 
day. 
F em and Mona Morey of Hancock 
are visiting at 
the 
Lloyd 
Morey 
home. 
Mr. and Mrs. 
Vernon 
Hubbard 
and fam ily of Racine were visitors 
here last vceek. 
Mr. and Mrs. Giles M orey of H an­ 
cock visited his p arents on Sunday. 
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t «tJS av NKA SERVICE, INC. T. M R I C U. S. SAT. C. 


i GREEN BAY & 
WESTERN LINES 


Green Bay & W estern R. R. Co. 
Kewaunee. Green Hay A W est­ 
ern R. R. Co. 
The Ahnapee & W estern By. Co. 


Through Fast 
Freight Service 


“Hie Short-Line Route” 


Between the F ast and the 
W est 
C arferries 
across 
Lake 
M ichigan 
■summer and winter via Kewaunee. I 
Wia. 
(Her 
night 
service 
to 
the 
Twin j 
Cities — second m orning delivery ! 
in St. Louis or Kansas City. 
May We Serve You? 


Choose Now, Pay Qradually, And By Winter They,re All ) ours! 


I T S 
LIKE 
PUTINQMONEY 
IN 
T H E 
BANK! 


1 1 ^ 
Outstanding value! Part Wool 
B L A N K E T 


Extra size, 72 x 84 inches 


Here's a Whale of a Bargain! 
BLANKETS 


we cannot duplicate for 


S f.9 8 


S J .9 8 
pair 


A heavy, serviceable, 4 lb. 
blanket with not less than 
5% wool. Full double bed 
size with lots of tuck-in st 
sides and bottom. 
Deep 
warm nap that stays soft 
and fluffy. Lustrous 4-in. 
sateen binding adda a nice 
finish. The kind of value 
that has made us famous. 


Single! Reversible Solid Colors! 
B L A N K E T S 


It's Like Having Two Blankets in One! 


Buy now! Last year this same blanket was a featured 
value at a much higher price. Handsome plaids. Part 
wool (not less than 5% ). Lustrous sateen binding. 
Full double bed size. 70 x 80 inches. A big bargain! 


Full Double-bed size 
BLANKETS 
Size 70 x 80 inches 
63 
each 


Lovely 
soft-finished 
Cotton 
Plaids. 
Plenty of tuck-in. 
Alto 
ides! 
as 
w inter 
sheet. 
Alto 
solid 
wi th 
i taped 
border, 
loo. 


These’ll sell fast! 
BLANKETS 
Full double-bed tile 


* 1 . 2 9 pair 


Lovely, soft quality cotton plaid, 
70 x 80 inches. Ideal to sleep 
under or between. Don’t mise it! 
Alto in solid pallet shades* 


Breath-taking Value! 
ALL-WOOL 
Blankets, size 66 x 80f’ 


*4 .9S pair 


Heavy 4 lh. pure virgin wool 
b lanket 
Stunning plaids bound 
with well-wearing, lustrous sa­ 
teen. Also Scotch plaid. 


3 .9s 


A perfect value! 
Imagine 
at this pride— 50?© virgin 
wool scientifically blended 
with the finest cotton! 
A 
three inch silk binding! 
Color combinations of rose- 
gold, 
rose-green, 
orchid- 
green, 
rose-blue, 
peach- 
green. Smartly boxed. 72 


X 84 inch. Solid colon, too! 


Extra heavy weight 
BLANKET 
Not less than 5% wool 
98 


A big va hie! 
Full double-bed 
size, 70 x 80 in. L arger than we 
m n usually sell for this price. 
Pastel plaids. Stitched. Single 


Charming Pastel 
BLANKETS 
Pretty jacquard border 


* 1 .9 8 


Made of strong, long ataple, 
closely 
woven 
cotton. 
Bound 
w ith silky, rayon 
Dura-sheen 
th a t w ears w elt 
Single. Size 
70 x 80 inches. 
A bargain! 


A “prize” value 
BLANKETS 


of IOO% Pure Virgin Wool 


* 
6 
. 5 
0 
p a l r 


Extra heavy (4H lb*.). 
Full 
double bed size, 70 x 80 inches. 
Lustrous sateen binding. Soft- 
finished Also Scotch plaid. 
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BOARD CREATES 


SECONDARY CO. 
TRUNK SYSTEM 


(Continued from Page One) 
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GEORGE SCARBO 


made county trunks must go in the 
secondary system, which will be 
marked and maintained the same as 
other county trunks. It is believed 
that many towns will take advant­ 
age of the new proposition, but they 
must, according to the resolution, 
have their highways in good shape 
before the petitions can be granted. 


Other highway committee recom­ 
mendations accepted included allow­ 
ance of $200 to Cameron town under 
the 50-50 plan 
for grading, and 
transfer of funds from bridge to 
road accounts for three towns as 
follows: 
Richfield 
$900.77, 
Rock 
$261.65, Lincoln $524.09. 


To Engage Sheriff’s Clerk 
Taking notice of an auditor's re­ 
port heard in the morning session 
which showed some sheriff's expen­ 
ses believed to be high, Supervisor 
M. R. Laird of Marshfield moved 
that the board go on record as fa­ 
voring putting the office on a defin­ 
ite salary, with a permanent clerk to 
handle the business. Any changes in 
the authorized remuneration, how­ 
ever, could not be made before the 
next term. This carried with an 
amendment by Supervisor Frank 
Abel that an investigation be made 
of charges for transporting persons 
to various state institutions. 


A n o t h e r important resolution 
passed was one rescinding interest 
rates charged on redemption of 
1951, ’32 and '33 taxes. A slightly 
higher schedule was adopted as fol­ 
lows: On all county-owned tax cer­ 
tificates, covered and issued on the 
taxes of 1931 and '32, 5 per cent on 
the face of the tax certificate from 
the date of issuance to the date of 
redemption, plus redemption costs 
and advertising fees. The tax of 
1933 is set at 7 per cent, and both 
new rates take effective October I, 
1935. 


In explaining the reason why the 
joint finance committee had intro- 


r* 
I a RED ASTAlRE nNOGe A 
8 lo m d w o and Pl a y e d 
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INTIMATE 
G L I M P S E S 
AND 
INSIDE STUFF ON THE 
MOVIE COLONY 


BY DAN THOMAS-------------------------- 


duced the resolution, County Treas- Marlene 
Dietrich 
for 
urer James E. LaVigne said he be­ 
lieved in some cases there should be 
higher penalties for delinquency. De­ 
spite deferments and the opportun­ 
ity of partial payments, many will 
not pay their taxes even though fi­ 
nancially able, he said. 


Hopes Relief Costs Cut 
A hope that the new Work Pro­ 
gress Administration would reduce 
Wood county’s relief rolls by 80 per 
cent was expressed by Supervisor 
Laird in his relief committee report. 
He also said he was disappointed be­ 
cause the demand for labor in Wood 
county had not reduced the number 
of those on relief below 5,000 per­ 
sons, stating that many would doubt­ 
less stay on relief until they were 
actually forced off. 
Mr. Laird also introduced a reso­ 
lution giving back to Mrs. Barbara 
Linzmaier of Marshfield her prop­ 
erty which she had deeded to the 
county a« a condition for receiving 
relief. 
Mrs. 
Linzmaier 
recently 
came into an estate of about $3,000, 
and wished to pay back $274.52 re­ 
ceived in relief, which the board 
authorized. 


Hollywood— With 
studio execs I secretary came into the office, he 
carefully guarding the d e t a i l s , ; immediately became the great dic- 
there’s plenty of “lowdown” to be tator.” 
spilled about the quarter of a mill 
ion dollars Paramount has just paid 
D O I N G Bblsrjr Confused 
NOTHING! 
j 
Dnly in Hollywood could you find 
i such a sight as this. In the RKO 
When the German star signed her cafe yesterday Cardinal Richelieu 
new contract for two pictures at was devouring a lamb chop, King 
$250,000 each, it was stipulated that Louis XIII was climbing on a stool 
the first be finished by July 15. And at the counter. And Queen Ann of 
it hasn’t even been started yet. So, i Austria was kidding with a crooner. 
la Dietrich walked in and collected The three characters in full costume 
her full salary without having bat- really were Nigel de Brulier, Miles 
ted a single eyelash o’ 
shown a Mender and 
Rosamond 
Pinchot. 


Recommends Sanatorium 
That Wood county needed a tu 
berculosis sanatorium, and 
now get an outright federal grant 
of 45 per cent of the cost, was the 
statement made by Edgar Stuben- 
rauch, Sheboygan architect who has 
been working with the special sana­ 
torium 
committee. 
He said the 
county now has 44 patients in oth­ 
er institutions, and that an inten­ 
sive clinic would reveal from MO to 
IOO more patients who should be 
in them. No action, however* was 
taken on his suggestion that an ap­ 
plication be filed with the federal 
government. 
A petition to withdraw from the 
zoning ordinance all county-owned 
lands in Hiles township not within 
the boundaries of Forestry Unit No. 
2 was adopted. 


single shapely kg to any camera. 
Studio bosses couldn’t even rush 
her into a “quickie” at the last min­ 
ute, to get some return for their 
money. A clause giving Marlene full 
story 
approval prevented such a 
move. And because her last three 
films have been so bad, the star and 
her manager, Harry Ellington, were 
very particular about the story. 
Smart people. One more picture like 
“The Devil Is a Woman.” and Mar­ 
lene could sail 
back to Germany 
without ever being missed. 


They’re in “The Three Musketeers.” 


I n c I d e n tally the “inseparable” 
musketeers were lunching at three 
different tables. 


Pittsville 


Soon to Start Work 
AH parties finally agreed 
upon 
“The Pearl 
Necklace,” translated.^ 
. 
., 
from the anonymous German work, 
ri*,n Washburn of Rothschild, VA is. 


Pallbearers at the funeral of the 
late Mrs. Solomon 
Merritt 
were 
George Fa veil, Fred Brown, 
Paul 
Dahma, and Ashley Fishbeck. Rela­ 
tives and friends from out-of-town 
to attend the funeral were Mr. and 
Mrs. Ernest Mann, and Mrs. Grace 
Magee of Rockford, IU., Mrs. Otis 
Maim of Schofield and Mr. and Mrs. 


Vote Surveyor’s Salary 
Upon recommendation of the ju­ 
diciary comimttee, the hoard voted 
to give County Surveyor G. H. 
Severna an annual salary of $600, 
effective August I, 1935. Mr. Sev­ 
erna, who said he did not receive 
enough to live on under the fee 
system, agreed to do all surveying 
of highways and other public prop­ 
erty. 
Equipment formerly used for cow 
testing in the county has been 
turned 
over to the agricultural 
school, which may try to work out 
some organization to continue the 
work, according to Chairman Clark 
of the agricultural comimttee. Just 
one item, $3.00 for a ham which 
Charles Sarver of Port Edwards 
township reported was destroyed by 
dog.*, was thrown out of the gen­ 
eral claims committee bills. 


To Hold Picnic 
Before adjournment, Supervisor 
Alba Bump of Marshfield town 
moved that the county board, board 
reporters and county employes have 
a picnic at Riverside park in Pitts­ 
ville. The date was set at August 
18, starting at IO a. rn., and Chair­ 
man I. P. Christensen appointed the 
two following committees: Enter­ 
tainment, Alba Bump, chairman, 
Joe Seidl, R. C. Plenge, Frank Abel 
and Ray Brayback; refreshments, 
Ben Hanneman, chairman, W, W. 
Clark, Will Dix, Ervin Luck and 
Vernon Kelly. 


Every Day Is a Lovely Day.” And 
when production starts next month, 
Miss Dietrich will receive another 
$250,000 for actually making the 
could P^ture— bringing her total salary 
up to half a million dollars for one 
film. 
That figure stamps her the high­ 
est salaried actress in the history of j 
motion pictures. 
By comparison, 
highly publicized $ 
tract with Warner Brothers a few 
years ago fades into comparative 
unimportance. 
That 
was 
for IO 
weeks’ work, during which she was 
to make two pictures. 
Even if la Dietrich emotes for IO 
weeks on her ONE film, which 
is 
doubtful, she’]] 
still 
he 
drawing 
nearly double the Bennett weekly 
stipend. 
And when she finishes her half- 
million-dollar job, Marlene will still 
have the second $250,000 assignment 
awaiting her. The delay in starting 
the first production didn’t void the 


Mr. and Mrs. Leonard Leberg en 
tertained the following guests at 
their home on Sunday: Mr. and Mrs. 
Leonard Kent of Buffalo, New York, 
Mrs. Art Neimetz, of Oxford, Fred 
Iceberg of Necedah. Adolph Leberg, 
of Madison, Mrs. Cliff Hamus, of 
Kau Claire, Mr. and 
Mrs. 
Henry 
Keiner, Mr. and Mrs. Chris Keiner 
| and (laughter, Freda, of Greenwood, 
Connie Bennett’s ^ r* 
Mrs. William Corbin and 
10,000-a-week con- ] family and Marie 
Schwandt, this 
city. 
Mr. and Mrs. H. I. Johnson and 
children, John Pabst and daughter, 
Betty Jean w-ere 
Friday evening 
visitors at the Andrew Bissig home 
at City Point. 
Dr. and Mrs. Henry Salter of 
Cascade were visitors at the Dr. C. 
A. Salter home one day last week. 
Dr. and Mrs. Harold Pomainville 
visited his parents at Nekoosa Sun­ 
day. 
Mrs. leonard Leberg and daugh­ 
ter, Dolores, and Mrs. William Cor­ 
bin and daughter Marlene, were Wis- 
second. It simply forced the studio consin Rapids callers Monday after- 
to part with the big chunk of mon- noon. 


A separate stove is used to cook 
each dish of food in some parts of 
the Philippines. The stove consist 
of clay bowls, which hold the char­ 
coal fire over which the jiota rest. 


The Solomon Islands were lost af­ 
ter their first discovery, and were 
not found again for 200 years 


ey. 


On Top of the News 
It doesn’t take the movie mag­ 
nates long to capitalize on anything 
that’s news. The S. S. Normandie, 
world’s largest ocean liner, is the 
latest example. A 75-foot section of 
the gigantic ship has been built on 
the Universal lot for use in Irene 
Dunne’s new picture, “The Magnifi­ 
cent Obsession.” And, of course, the 
picture will contain “cut outs” of 
the huge liner steaming into New 
York harbor. • 
• 
• 
Dangerous Game 
For many years John 
McGuire 
was the football and basketball star 
of Santa Clara University, and he 
never received so much as a scratch. 
But the other day, while playing a 
small role in “The Meal Ticket,” he 
fell off a ladder and wrenched his 
knee so badly that he’s now hobbling 
around on crutches. 
* 
* 
* 
Singing Charlie Chan 
Here’s news: Warner Oland will 
warble a song in his new picture, 
“Charlie Chan in Shanghai.” Few 
persons even in Hollywood knew 
that Oland had a singing voice. But 
the fact is that before turning actor 
he studied to become a concert and 
opera singer. 
• 
• 
* 
Greatest Actor 
Whenever you ask Eddie Cantor 
to name the world’s greatest actor, 
he’ll answer "Mussolini” without a 
moment’s hesitation. “I visited Mus­ 
solini when I was in Italy last win­ 
ter,” Cantor explains. "And he is a 
real actor. When we were sitting in 
his office, alone, he talked just like 
an ordinary person. But if even a 


Governor Looms 
as 1936 ‘Timber’ 


H is 
conference 
with 
Herbert 
Hoover and San Francisco Re­ 
publican leaders, followed by a 
speech In which Gov. Harry W. 
Nice of Maryland, above, flayed 
New Deal expenditures and "as­ 
saults on the federal Constitu­ 
tion” 
has strengthened rumors 
that 
the 
governor 
is 
being 
groomed as a candidate for the 
1956 
Republican 
presidential 
nomination 


Fine Two for 
Foreclosure 
Sale Rioting 


Barron, Wis., July 31—(A*)—Sen­ 
tenced to pay fines of $250 for incit­ 
ing a riot during a mortgage fore­ 
closure sale, John Hawkinson and 
Gerald Sorenson appealed their con­ 
viction to the circuit court today. 


Each posted hail of $500. 


The case will be heard during the 
circuit court term convening next 
November 12. 


Hawkinson and 
Sorenson were 
convicted by a municipal court jury 
late yesterday. It was their second 
trial, the jury disagreeing in the 
first. 
George Hornick, brother of An­ 
drew Hornick, whose cattle 
were 
about to be sold July 8 when a group 
of farmers intervened, faces trial in 
November on charges of resisting 
and assaulting an officer. The sher­ 
iff and several deputies were dis­ 
armed and beaten in the July 8 me­ 
lee. 
Edwin Johnson waived prelimin­ 
ary examination when arraigned be­ 
fore municipal Judge Ernest Wright 
yesterday. 
He was bound over to 
circuit court for trial on charges of 
inciting a riot in connection with the 
disturbance at the Hornick farm. 


Leo Patrenets, 32, was given 
suspended sentence of 60 days 
in 


out of Wood County for two years 
j when arraigned in Justice of the 
I Peace George Jacobson’s court late 
yesterday charged by Undersheriff 
Roy Sweet with assault and battery. 
The charge was pressed in a com­ 
plaint asked for by his father, Frank 
airen?ts. as the result or a disturb- 
county jail on condition that he stay I ance in which Leo figured late Mon­ 


day night at his parents’ home one- 
half mile west of Vesper. According 
to Undersheriff Roy Sweet* Leo was 
fighting his mother, father, sister 
and niece when he arrived and that 
he fled upstairs and out a second 
story window when he attempted to 
place him under arrest. 
He was 
captured a short distance away hid­ 


ing in a box car near the White 
House milk depot in Vesper, and wa* 
taken to the county jail for the bal­ 
ance of the night. 


Omaha, Neb., is located on 16 nat­ 
ional and interstate highways and 
is the junction of three national 
highways. 


Mary Ellen Trexell, 
Wautoma, Passes Away 


Wautoma—(Special)—Mary Ellen 
Trexell, aged 68, died at her home in 
this village at ll o’clock Monday 
night after a long illness. Funeral 
services will be held at her home 
tomorrow afternoon, August I, at 
one o’clock, with burial in the vil­ 
lage cemetery. 
Miss Trexell was born in Oshkosh 
in January, 1869, and later moved 
to a farm near Spring Lake. 
She 
has lived in this village for many 
years with her brother Lewis, who 
alone survives her. 


Approximately 85,000 women are, 
in the employ of the U. S. govern­ 
ment, according to the Civil Service 
League. 


John, that’s a grand idea—you 
can buy two Roadgripper Tires and 
Tubes at Gambles for the Nat. Adv. 
List Price of one Tire and Tube— 
4.40-21, 2 Tires & Tube*, $10.30— 
4.75-19, $11.30.—Advertisement. 


SdictU at tU KROEHLER Stub. S 
U 


We were extremely fortunate while attending 
the recent style show in the mammoth Chicago 
Furniture Marl to secure an allotment of these 
outstanding style show suites. Prices offered 


here are far Mow their actual value. We urge 
you to come early and take advantage of this 
rare opportunity. 


COMFORTABLE AND DISTINGUISHED 
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A Beauty at Only 


* 7 
I-(H > 


2 Piece 100r> Angora Mohair, with large piped 
hack chair. All hand tailored. 


A Wonderful Value, 
Only 
s j ) l . o o 


2 piece Mohair Frieze Suite—Kroehler quality* all 
hand tailored. This is a real value at only 
871.00 
894.00 


AVOID DISAPPOINTMENT! MAKE YOUR SELECTION EARLY! 


WI S CON S I N RAPI DS F U R N I T U R E CO. 


We Deliver Anywhere 
— In the Former J. H. Ragan Bldg. — 
Complete Floor Covering Dept. 
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The Associated Presa 
The Inland Daily Press Association 
American Newspaper Publishers* Association__ 


The Associated Press is exclusively entitled to 
the use of publication of all news dispatches 
credited to it or not otherwise credited In this 
paj»er tnd also the local news published herein. 


Subscription Rates:— By carrier on afternoon of 
publication in Wisconsin Rapids, Biron, Nekoosa, 
and Port Edwards, 15c per week or $7.50 per year 
in advance. By mail delivereo next day in W ood 
county and adjacent counties, $3.00 per year, ♦I-*® 
for 6 months, $1.00 for 3 months in advance. Out­ 
side of Wood county or adjacent counties in tones 
one to six, $6.50 per year, $3.50 for 6 months and 
$1.85 for 3 months. In zones seven and eight and 
in Canada, $10.00 per vear in advance. In foreign 
countries, $20.00 per year. Above prices strictly in 
advance. 
______ __________ 
ATTENt To N CARMER SUBSCRIBERS: 
If you do not receive your paper by 5:45 p. rn. 
"hone your carrier boy whose number will be found 
on your collection card or call No. lO and a J**??9' 
paper will be delivered to you immediately. Office 
dotes each night at 6:00. 


Ye have heard that It has been said, an 
eye for an eye, and a tooth for a tooth.-— 
St. Matthew 5:38. • • • 
He that studieth revenge keepeth his own 
wounds green, which otherwise would heal 
and do well.—-Bacon. 
o 
— 


TOO MANY BOSSES 


Somewhere back in January, Congress 
put through a $4,800,000,(8)0 bill for work- 
relief. 
This was to be the final, triumphant, 
mopping-up drive of the great campaign 
against unemployment. 
It was to take 
3,500,000 men off the dole and restore them 
to honest jobs. It was to “prime the pump ’ 
once more with such expenditures for capi­ 
tal as would finally set our whole productive 
machine in motion again. 
That was just about seven months ago. 
Today, according to the most recent check­ 
up, slightly less than 25,(KIO people have 
gone to work under this bill. The great pub­ 
lic works that were to result are hardly past 
the blue-print stage. The whole campaign 
has bogged down in a manner utterly dis­ 
maying to anyone who hopes to see the gov­ 
ernment work its way out of the expensive 
business of direct relief. 
One trouble—perhaps the chief one— 
seems to be that there are too many bosses. 
Harry Hopkins is Federal Relief Adminis­ 
trator. Secretary’ Ickes is Public Works Ad­ 
ministrator. Frank C. Walker is a sort of 
middle man, head of the Division of Appli­ 
cations and Information. 
It is up to Mr. Hopkins to see to it that 
as many men as possible are given work— 
any kind and every kind of work, so long as 
it is work. 
It is Mr. Ickes’ job to see to it that the 
jobs undertaken are as useful, as substan­ 
tial and as permanent as possible. 
It is Mr. Walker’s job to harmonize the 
inevitable conflicts between these view­ 
points, and that is something that takes a 
bit of doing; for the more successful Mr. 
Hopkins is the less successful Mr. Ickes will 
have to be, and vice versa. 
As a result, the whole program seems to 
be in a state of considerable confusion. At 
one moment it looks as if Mr. Ickes’ pro­ 
gram for substantial and enduring public 
works will carry* the day; a little later it 
appears that Mr. Hopkins will have his way 
and will put men at work raking leaves and 
rolling tennis courts; now and then it al­ 
most looks as if nothing would be done. 
What seems to be needed is a firm and 
definite decision from the White House. In 
some ways this work relief program is the 
most important single undertaking of the 
whole administration. Indecision and the 
conflict of varying plans should not be al­ 
lowed to cripple it any longer. 


FAVORS AT ALL COSTS 
The evils that party politics can cause 
could hardly be made more plain than by 
the recent dismissal of Dr. Amy N. Stan- 
nnrd from the Federal Parole Board. 
Miss Stannard is a psychiatrist. She has 
never been in politics; she was put on the 
parole board in 1930 as an expert, and her 
work has been eminently satisfactory*. She 
represents the kind of office holder the gov­ 
ernment ought to be glad to get and eager 
to keep. 
But a political row developed in the Vir­ 
gin Islands. Fx-Gov. Paul M. Pearson and 
Federal Judge T. Webber Wilson ^ot into a 
scrap down there. Both had important 
friends at the capital. The row was settled 
by giving each one a different job—and the 
job Judge Wilson got was on the Federal 
Parole Board. So Dr. Stannard had to step 
down to make room for him. 
Here we have an expert being dismissed 
from an important, supposedly non-political 
board to make room for a man whose poli- 
tician-friends insist that he be “taken care 
of.” It is a sample of partisan politics at 
its worst. 


A CHANCE0TO LEARN 
Commander Charles E. Rosendahl asks 
the navy to permit the decommissioned 
dirigible Los Angeles to be used for an ex­ 
tensive series of test flights while the gov­ 
ernment is determining its future policy 
with regard to lighter-than-air craft. 
Commander Rosendahl declares that the 
Los Angeles was removed from service as 
an economy measure and not because it had 
ceased to be airworthy. It is his idea that 
the big ship would make rn excellent “fly­ 
ing laboratory” in which the navy might 
find out mam* things that would enable it 
to decide widely about the future ot dirigi­ 
bles. 
There seems to be a gooc deal of sense 
in his proposal. There is stiP reason to sus­ 
pect that our airship tragedies might have 
been prevented if we had known as much 
about building and Dying the big ships as 
the Germans do. Properly used, the Ix>s An­ 
geles might help us to gain that Knowledge. 


TWENTY YEARS AGO 


July SI, 1915— 
This morning H. S. Wagner sold his confec­ 
tionery store to Mrs. Alvina Steinke, the new owner 
taking possession immediately. 
Mr. Wagner in­ 
tends to open a grocery store in the city and is 
now looking for a location. 


FIFTEEN YEARS AGO 
July 31. 1920— 
The work of construction of a high tension line 
between Stevens Point and Biron, which was begun 
by the Consolidated Water Power & Paper com­ 
pany this spring, is progressing well and it is 
thought the line will be in service by October I. 
Completion of this line will put the three mills 
of the Consol! 
dated 
company 
on the Wisconsin 
river 
in 
direct 
connection 
with 
each other elec­ 
trically and allow 
an 
interchange 
of power when 
necessary. 
H6 B.C. - Carthage 
burned, b y order of 
the 'Roman Senate. 
1777 Lafayette made 
a niapr-oprieral in. 
the Continental 
Army. 
John Ericsson, 
American inventor, 
bom* 
U.S. Grant rf 
S ions his commission 
in the army. 


Elaborate plans 
were 
announced 
today by Frank 
I). Abel, carnival 
chairman, for the 
Elks c a r n i v a l 
week to he held 
August 9 to 14. 
A queen of the 
carnival, 
elected 
by 
the 
people, 
will be crowned 
the 
final 
night 
with 
impressive 
ceremonies nt the 
carnival grounds 
on the east side 
market square. 
w 
» 
TEN YEARS AGO 
July 31, 1925— 
The C. M. & St. P. railroad today was granted 
permission by the interstate commerce commistion 
to abandon 13 mites of its branch line running 
from Babcock to Tomah, but was ordered to keep 
the line from Norway to Babcock in operation. 
* 
• 
* 
FIVE YEARS AGO 
July JI, 1930— 
The tenth annual convention of the Wisconsin 
Society of Plumbing Inspector* opened here this 
morning when President Arthur J. Hanneman of 
this city called the first session to order at the 
Hotel Witter. 
Mayor George W. Mead delivered 
the address of welcome. 
■ —■ • ■■ o — -....- 


Schmeling is interested in dough and only dough. 
He will fight where the most money is likely to be. 
—Joe Jacobs, Schmeling's manager. 
• 
• • 
Nations, as well as individuals, must mix to pros­ 
per and mix with mutual regard and helpfulness.— 
Josephus Daniels, V. S. ambassador to Mexico. 
* 
• * 
All I want to clo is to get away from a telephone 
for a while. I almost have cauliflower ears listen­ 
ing to them.—Postmaster James A. Farley. 
• 
• • 
The distressed masses who do not quite realize 
what are the causes of our suffering must be better 
informed.—William E. Dodd, U. S. ambassador to 
Germany. 
• 
• • 
The school cannot, should not, and will not, be 
neutral in the struggle of social forces now going 
on in this country.—Dr. Jesse H. Newlon, director, 
Lincoln School, Columbia University. 
- —------ o 
— ...- 
VIEWS OF THE PRESS 


More Radio Booms 
Two of the quintuplets are reported to have 
taken their first steps and it is rumored that the 
other three are attempting to follow suit. We will 
now wait with bated breath (whatever that is) for 
the radio to carry* the canned repercussions of the 
quinta falling down and going boom.—Fond <iu Lite 
Commonwealth-Reporter. 


TIME TO QUIT 
Congress is being held in session indefinitely to 
enact new and “leveling” tax legislation of which 
nothing is more certain than that the majority of 
its membership does not want it, or at least does 
not want it now. What is more, the members 
fear their constituents do not want it either. These 
facta are giving added impetus to the spirit of re­ 
volt against being held in Washington all summer 
to pass a bill that was at best a political after­ 
thought to President Roosevelt. 
That sprit was 
subdued when the house, under white house pres­ 
sure, voted not to adjourn, but it may be in the 
ascendant again.—Eau Claire Leader. 


State Republicans Awakening 
Whether the smile of Roosevelt will be widest for 
Democrats or Progressives when he comes to Wis­ 
consin in August, is of no consequence to those 
who believe in the political philosophy of neither 
There seems to be a definite change in the state 
over the future. 
The mess of the legislature, the 
hostility between the governor and the senate as 
well as petty revenges on assemblymen who are 
not traveling the governor’s road, the months elaps­ 
ing without a definite state financial policy, tile 
uncertainty of what is to he done about taxation 
and the quarreling and quibbling for political van­ 
tage, have all contributed to make those who 
for so long were quiescent, become vocal and as­ 
sertive. There can be found now thousands of Re­ 
publicans who were not willing to be counted a 
few months ago. 
They have emerged from the 
cyclone o- liar.- Janesville Gazette. 


OUT OUR WAY 
By Williams 
Zodiac Sign 


HORIZONTAL 
I Fifth sign of 
the zodiac. 
4 It is slso 
eslled the con 
stellstlo n ----- 
8 To agree 
l l Sins 
15 Theatrical 
play 
17 To relieve 
18 Toward sea. 
19 Collar-part. 
20 Region 
21 Recoils 
23 Dispositions. 
25 Certificate of 
Indebtedness 
29 (loose. 
13 Pertaining 
to air 
,34 Norse god 
36 Gate I Ie 
36 Requires 
38 To declare 
44 Morning star 
49 Nimbus 
50 Rranrh like 


Answer to Previous Puzzle 
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62 Crippled 
6.1 Egg shaped 
64 To divert 
65 God of war 
56 It contains (he 
Atar----- 
67 The zodiac is 
an Imaginary 
belt In th e---- 


VERTICAL 


I Acquires 


knowledge, 
Gaelic. 
Native metals 
Unoccupied, 
English coins 
To dose 
Form of 
cabbage 
Low tide 
Anxiety 
Consumer 
Cause 


14 Monkey. 
16 Encountered 
22 Small stones. 
24 Mason's trade 
26 Auto. 
27 Portuguese 
coin. 
28 Wrath. 
50 Poem. 
51 Falsehood. 
32 Et 
35 Writer 
37 Accent. 
.39 Roof edge. 
40 Scoria. 
41 Balsam. 
42 German wife. 
43 Sweet potato# 
44 Animation. 
45 On the lee. 
46 Slovak 
47 Container 
weight. 
48 Last word of 
a prayer 
51 Greek 
rn.” 
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That mysterious box a utility man gave a con­ 
gressman might have contained only a Jack-in-the- 
box, and some senators believe it could have been 
jack at that. 
• 
• • 
Mahatma Gandhi has rallied to the cause of 
Ethiopia. 
Now, with the comic interest added. 
Mussolini'* melodrama is complete. 
• 
• • 
It is estimated that the “aoak-the-rich” plan 
would reduce a fortune like Henry Ford’s from 
$500,000,000 to about $72,000,000. 
How can any 
heir live on a mere $72,000,000? 
• 
• • 
When the new mill and half-cent coins appear, 
you’ll have no excuse for not tipping a waiter on 
a dime sandwich. 
• 
• 
• 
A combination piano, desk and liquor cabinet 
was shown in Chicago. 
The last is so that, when 
you want to play an old piece or write home, you 
can refresh .your memory. 


■ 
- ......... o 
- .................. 


For a moment Bret 
was 
silent, 


BEGIN HERE TODAY 
Jduring those two days she did not lit was more than twice as much— 
JO DARIEN, finishing her 
first see Bret Paul except at distances and it meant the difference between 
year in college, learns her father is too great for recognition or comer- being able to support my parents 
out of work. Jo hunts a job and se- cation. But finally she could no long- as well as myself, and of hardly be- 
cures part time work in a marine er make excuses for avoiding the ing able to support myself.” 
supply store. There she meets weal- lake, and one sunny afternoon found 
„ 
thy. handsome DOUGLAS MARSH her and Tubby plunging in from the I 
1 m. w’orA n*‘ thou&h* 
Bret »n* 
who offers her the job of hostess shore. 
sworn! shortly. 
at his inn at ( rest Lake. Jo accepts. 
I 
“Do you mean to infer I’m not ?” 
This causes a quarrel with BRET 
directly for the swim- 
He glanced at her, then 
looked 
PAUL to Whom she is engaged and float- thinking, “I might as well get away again. “Swimming around in a 
Jo breaks the engagement. 
I it over with”—and when Tubby saw , bathing outfit that a decent beach 
She goes to ( rest Lake. Her d u -'Jo "trikin* toward Bret Paul she wouldn’t allow—walking around 
in 
ties are pleasant hut Marsh’s 
eccen-, tactfully altered her course. j track pants—riding with 
guys like 
trie mother takes a 
dislike 
to the 
Just before 
reaching the 
float Jo; Fragonet in a 
sailboat—do you call 
girl. 
HAHS 
MONTGOMERY, 
a kicked her lithe body beneath the that working?” 
school acquaintance who is jealous surface and emerged not a 
yard J 
Jo leaped to her feet. 
“It’s my 
of Jo’s popularity, comes to the inn. from Bret Paul’s tanned legs. Ilia job,” she retorted quirkly, her voice 
PETER FRAGONET, 
film 
actor, *>'*■ squinting against 
the 
bright choking with rage. 
“It’s quite as 
and his wife are also guests. 
sunlight reflected up from the lake,! much work as sitting here in the 
Fragonet takes Jo out in a sail- Bret seemed not to notice the white sun all day, looking nice 
for 
the 
boat. There is an accident and abe bathing cap so close to him. Finally susceptible women.” 
narrowly escapes drowning. 
Next ,If> »*ked, “Could you save a lady, 
day Fragonet comes to see her. He Mr Life Guard?” 
tells Jo he loves her, takes her in; 
looked at her, broke 
Into a and then, still with his eyes ahead, 
his arms. 
MRS. FRAGONET and *l°w *mil« of recognition. 
Rut it he reached for Jo'* hand and drew 
MRS. MARSH witness this 
acene wasn't the old smile of Bret Paul’*, her down beside him again. “Look 
and accuse Jo of encouraging Fra- It wasn’t, Jo noticed with a little j here, Jo,” he said, facing her, “let’s 
gonet’a attentions. 
P«ng, the special smile he had a1- not quarrel like this. We've—we’ve 
Fragonet senda Jo a note asking way* had for Jo Darien. This was been too darned close to have this 
her to marry him a* soon as he can the smile Bret Paul had for 
anyone happen to us now. I guess we both 
secure a divorce from his wife. 
jwho came along. 
(changed a little, and—well, whatever 
I 
“Hello. Jo. I’m glad to see you it was. things 
didn’t pan out as we 
NOW GO ON " I I H THE STORY out again.” 
used to plan. But that’s no reason 
CHAPTER XXI 
i 
“What do you mean—‘again’?” Jo why we have to act like a couple 
Wordless, the two girls looked et asked, treading water by the float, of peeved cubs. I’m sorry for what 
each other. 
(“How 
long have you been at Crest I said.” 
At last Jo’* voice came weakly. 
Lake?” 
j 
“Jo’* eyes were 
lowered, 
were 
“He’s—he’s simply insane.” 
j 
He 
seemed faintly astonished at filming dangerously. She thought 
“Yeah,” replied Tubby with gen- the question, and when he answered fantastically, “I 
mustn't 
cry! 
It 
tie sarcasm. “Insane about you.” She it was in an odd, cold tone. 
“Eve would be so utterly silly to 
cry!” 
stood up and turned to the nurse, been here long enough to get used She blinked hard and held the tears 
“Miss Conley, would you do some- 
to ll.” 
(back, saying, “I’m sorry, too, Bret. 
thing for m e?” 
j 
His 
manner angered Jo and when . . . There’s no 
reason 
why 
we 
“Why, of course, Miss Davis." 
she attacked again her voice was shouldn't he friends.” 
“I wish you’d find Mr. Fragonet flippant and curt. “Saved anybody 
Then, not trusting herself further, 
and tell him that Jo is too weak to 
yet?" she asked. 
;she squeezed 
Bret’s 
hand, 
stood 
answer his note. You know, make “Just one,” Bret 
said. 
I poised on the edge of the float for a 
him think that she’s so weak it 
“A girl, I suppose?” 
I second, and plunged once again into 
would be impossible for her even to 
He nodded, his eyes still scanning the lake. 
She swam vigorously for 
write. Do you see what I mean?” 
the water far beyond Jo’s bobbing a good distance parallel with the 
“ Perfectly,” said 
Miss 
Conley, head. Jo kicked toward the float and shore before she joined Tubby who 
smiling. 
grasped its edge, while Bret assist-, was paddling about safely in shal- 
The nurse was gone but a few *d her in a fashion that was nothing lower waters, 
moments. 
When 
she 
reappeared 
if not perfunctory. More angry than 
“Well," greeted Tubby, “I noticed 
Tubby pounced on her at once with, 
ever, Jo seated herself facing him, that you and Bret had a little reun- 
“What did he say?" 
And said quiet))*. “Is there any par-, ion. Did you 
decide to 
bury the 
“He wanted to know if he could ticular reason for you to act like hatchet?” 
see her, and when I told him ahe this, Bret? Unless, of course, foul 
Jo nodded. “We’re good friends.” 
wasn’t having visitors he had me fume down her* for the express pur-; 
Tubby 
smiled 
approvingly. 
“I 
wait while he wrote another note.” pose of insulting me.” 
j think that’s swell, Jo. I was sort of 
Miss Conley held 
out 
a 
second 
**f came down here for just one t worried there for a while, because it 
square envelope toward Jo, but Tub- reason," Bret retried, not looking at wasn’t like you at all tc keep on 
by adroitly intercepted it 
her. “That was because your friend being angry with Bret under the cir- 
“I think I'd better read this one Douglas Marsh offered me twice as cumstances.” 
first.” she said, slitting the enve- much money as I could make at 
Jo didn’t realize then the exact 
lope with a chubby finger. When she Placid Beach.” 
i import of this remark of Tubby'*, 
had finished reading the note she 
j G nodded. "That’s precisely why and it was to be a considerable time 
heaved a relieved sigh. “We’re sav- 
I came down, Bret. Only in my case before she did realize it. 
ed!” she told Jo. “Look at this.” 
! 
Jo took the notepaper on which 
the ink of Fra«*onet’s bold strokes 
was hardly dry,* and read: 
“Dearest Jo: The nurse says 
you are unable to answer my 
note, and that no one must see 
you now. I have word from the 
studio that I have to take the 
night plane south—hut the com­ 
pany will be on location here at 
Crest Lake within a few weeks. 
The nurse tells me that by then 
you will 
be completely 
well, 
which I hope and pray may be 
true. Until then you must be­ 
lie d in my love for you.—Pet­ 
er." 
“I’m afraid," said Tubby when Jot 
had finished reading Fragonet’s let­ 
ter, “that you’re going 
to 
have j 
trouble getting rid of that man." 
* 
* 
• 
By the following week Jo Darien 
was up and about again, looking as 
though nothing had ever happened 
to her. But inwardly she was more 
than jittery. She had hoped that she 
could have a talk 
with 
Douglas 
Marsh immediately, but he had gone 
into the hills on another of his per­ 
iodic hunting trips. His mother was 
studious in her contempt, but 
she 
made no open remark as she had on 
the day of Fragonet'* unfortunate 
love-making. So, having no instruc­ 
tions to the contrary, Jo 
assumed 
that she still held the position of 
hostess at Crest Lake 
Inn. 
The 
guests were unanimous in welcom­ 
ing her again—especially Todd Bar- 
ston, who assured her that he had 
held back from the hunting party 
just to be present when she “blos- 
nomed forth 
again.” Even 
Baba 
Montgomery was cordial, and she 
seemed genuinely relieved to 
see 
that Jo was none the worse for the 
accident Bab* herself had caused. 
For two days Jo avoided joining 
the groups who went down to the 
lake each afternoon for a swim, and \ 
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“Come on, Tubby. . . . I’ve had 
enough lake for one day. I’ll ta k e ; 
you on at singles.” 


“All right," grinned Tubby, "but 
it’s not fair to you, because I’m a 
doubles team all by myself!" 
As they waded shoreward Tubby 
whispered to Jo, “Here comes Doug­ 
las Marsh. He looks as if he wanted 
to talk to you. Ill duck and meet 
you at the tennis court in half an 
hour." 
Jo nodded, watching Marsh com­ 
ing dow*n the path toward the lake. 
He still wore his hunting clothes 
and evidently bed just come in from 
the hills behind the lake. 
(To Be Continued) 
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S I D E 
G L A N C E S 
By GEORGE CLARK 


Arpin 


Mr. and Mrs. 
Ralph 
Falk 
of 
Chicago arrived Wednesday night 
for a week’s visit at the A. F. 
Faik home. 
Mr. and Mr*. Thorval Erickson 
and son* of Neillsville were Wed­ 
nesday viaitors here. 
Mrs. 
Frank 
Sommerfeldt 
and 
sons. 
Loyal 
and 
Frankly*) 
and 
Buddie Grimm went to Park Falls 
Thursday morning for a week’s 
visit with relatives. 
Gus Eiger and son, Claude, re­ 
turned to Waukesha Thursday af­ 
ter a couple of days* visit at the 
Robus brothers home. 
Mr. and Mrs. 
Wm. 
Ester 
and 
daughter, Shirley Ann, and Theo­ 
dore VerOruse spent Sunday at the 
Edward Easer home at Nekoosa. 
Mr. and Mrs. John Leikauf are 
entertaining an aunt and uncle who 
came from Milwaukee Saturday. 
Florence Smith, Mr. and Mr*. Wm. 
Easer and Theadore VerCruse were 
Marshfield shoppers Thursday. 
Mr. and Mrs. Wm. Bymera 
and 
family apent Sunday at the Albert 
Wibben home at Abbottsford. 
Elmer Hilton is tearing off the 
stucco from the Clifford Tomfohrde 
house and replacing it with cement 
shingle!. 


Gd m e b a c k?/The 
Ua p s b u r g s 


T A L K of th* return of the Haps* 
*■ burgs to Austria, resulting frere 
the Austrian government's restore 
(ion of that family's crown prop­ 
erty to Archduke Otto, include 
recollection of a powerful empire 
that rose from a humble beginning 
in the little town of Habichtsburg 
at the junction of the Aer and the 
Rhine, some 906 years ago. Quickly 
the Hspsburg power grew, mostly 
by marriage into other ruling fain- 
illea, until, in 1699, at the peak of 
their power, the Hapsburga Influ­ 
enced the greater part of Europe, 
and most of South and Central 
America. 
Then came decline until in 1919 
resolution ended the family rule. 
Failure of Emperor Karl, father of 
Otto, to regain the throne hastened 
Ilia death in 1922, and now the 22- 
yearold heir may resume the fam­ 
ily power over a greatly reduced 
territory. 
The stamp shown here is the last 
of 
the 
Hapv 
burg 
empire. 
It picture* the 
unfort u n a t e 
Emperor Karl 
and was used 
during the two 
years he was 
on the throne, 
from 
1916 to 
1918. 
NKA Se rvi ce, Inc.) 
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NEXT: 
What country ha* a 
free itostnl *v*»eiu'* 
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This Curious World Fe 
William 
Ferguson 


AN DQG W 
JACKON 
IS THE ONLY 
P R E S ID E N T 
O F T H E 
u n t o l d s t a t e s 
w h o s e , 
a d m in is t r a t io n 
SA W T H E 
G O V E R N M E N T 


E N T I R E L V 
F R E E 
F R O M 
D EBT. 
© im bv nu stavici, me. 


“But, Gregory, what will the neighbors say if we start 
roaring around in a car like that?" 


P H O T O G R A P H S, 
TAKEN IN 1697; O N THE ILL.-FATED 
A N DR EE EX PED ITIO N T O T H E PO LA R . 
R E G IO N S , W E R E N O T D E V E L O P E D 
U NTIL. 1 9 3 0 . / 


ROR Y E A R S .THERE 
HAS B E E N A 
STAN DI N O REWARD 
O F $ /t O O O 
FOR 
O N E PO U N D O F 
A iA A /a rA C TU A M O 
c o m m - A c w r y 
m m m 
ft V, 
-ai a. 
In 1897, Solomon August Andree’a party left Dane’s Island, 
Spitsbergen, in a balloon and headed for the North Pole, and for 
more than 30 year* no one knew their fate. On Aug. 8, 1930, some 
sailors from a Norwegian sealer went ashore on White Island, in 
the Arctic, and found bones and scientific instruments of Andree 
and his men. 


NEXT: How are the holes in Swiss che#*-* 
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Ashley W ins Medalist Honors in State Amateur Tourney 


KENOSHA GOLF 
STAR BEST OF 
31 QUALIFIERS 


Sheboygan, Wis., July SI— (Z P )~ 
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M 


NameVernon 
Woodwardas 
Sports Editor 


Vernon Woodward, a graduate of 
River Falla State Teachers’ college 
where he was an all-round athlete, 
unnninor amen letters 
in 
football, 


CHISOX GAIN 
FULL GAME ON 
PACE SETTERS 


BY EDWARD J, NEIL 
(Associated Press Sports W riter) 
TW Tio>nr« Bed the Yankees, tang- 


< JO B 
PUCKEY MUCKY 


! IOWAN SHOOTS 
145 IN PUBLIC 
LINKS TOURNEY 


I n d i a n a p o l i s , July 31— (•$*) — 
S trapping Lloyd N ordstrom, a swede 
from Iowa, carried his medal hoo­ 
tch play in the national 
championship 
to- 
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JULY PASTRY 
COOK 
BOOK 


In the sixteen pages of this Cook Book 
The Tribune presents tried and tested 
recipes, the majority of them entered 
by housewives from all parts of Cen­ 
tral Wisconsin. Helen Martinek Treu- 
tel, The Tribune Home Economics 
Director, recommends every recipe 
contained herein and urges Central 
Wisconsin Housewives to use them. 


This booklet also serves as a buyers’ 
guide for thrifty housewives who are 
anxious to make their household 
budgets go further. 


'!. civilised, 
man cannel Out 
cocky. 


1934 All-Stars' Showing 
Against Chicago Bears Was 
Remarkable Feat-Hanley 


BY DICK HANLEY 
(Assistant Coach 1931 AU Stars) 


"Fortv-three; N inety-tw o; Fifty- 
five; Thirty-seven; Shift! One-Two- 
Th: ce 
Silver pants, gold jersey* and sr Id 
ponent who him-1 helmet* gleaming, four men shift to 
out a couple of«rho left. The ball is ptilted to Laws; 
(he fakes to Mi kulak, slips tho hall 
. p . • 
I to Kverhardua and the fa st-breaking 
f 
th* g T Michigan 
back 
gallop* 
15 
yards 
#*vnr. I "round the 
hitherto 
impenetrable 
flank guarded bv Bill Hewitt and 
Link I yman of the Bears, 


! markable from the technical stan d­ 
p o in t, because the 1934 College All- 
; S tars did not have a g reat passing 
j left halfback on the entire squad. 


i 
It was n t only a great coaching 
feat on the p art of Messrs. Kilter, 
Crowley and Elward. 
It illu* rated 
also remarkable co-operation on the 
part of § gis»nd group of boy* who 
made up the College All-Star squad 
of 1934. 


mp< were d raw n 
I the 
Davenport 
•hole total of 145 
i, against Charles 


Invite C i ty to 
Enter Team in 
Softball Meet 


Famous Delayed Reverse 
T hat was in 1934 and the play 
cisco steel w o rk -j ymi have just witnessed was what 
poor m a n . '' golf we ra ]j t j 
famous Notre Dame de* 
1933, 
flayed reverse in action, in the not- 
»t off the effects > fth]e 0-0 content of College All-Stars 
The Wisconsin Municipal Reere* 
* stomach cram ps anfj t >nf, chicago Bears. 
j t ion association 
announced 
yester- 
i 74 to his t i of j 
9Ucce?n nf fant confest w illjttay th a t its fifth annual softball 
lcotty 
Campbell, make •‘repeaters” of most of 
the tourney 
will he held at Fond du Lee 
ilega. 
19-year-old spectator* which witnessed it when a! 
August 81, and September I and 2. 
clerk, by a single (sim ilar meeting is staged this year IA team from W isconsin R apids is 
driving test o v e r jin soldiers’ field the night of A ngust J asked to win the okeh of the Mayor 
“fin course. 
fag 
(and send in *10 forthw ith, as proof 
Iud Touah 
i 
hooking backw ard, it must be co n -1 of its desire to tussle for th e crown 
F errera headed a j c*ded th at the outstanding feature of “ state champions.” 
ted 
with most of 
of th at inaugural game wa* the re-> 
pi1 yf r i on the team chosen m u st 
-ites for the 1935 m arkahlv successful fashion in wh i i h o 
rf4 
irnt§ nf thf> n tv thev r#pT*. 
Dave 
Mitchell, of I Noble R u er. Jim Crowley andI Mal , rnt( and fa the case of eltie* of less 
odin* ch am pion,, Edward put across the Notre Dame 
th#n w 
m , , t rn m . , rom not fa r. 
ith F r H Greet of offends# with a group of which the , hcr ^ 
# 
tpbell found h im - l a r g e r portion was inexperienced in 
roup, his oppon- that particular style. 
I 
Complete rules governing the en- 
I cf Long Beach, 
Couldn’t Believe It 
A rent from each city have been sent 
If crossexam ined, I know th at T h e r e and ir e poised in Frit* and 
might break down nod admit that it I Fetes pool room. 
A blank form with 
w as inconceivable to me that so dif* Apace for the signatures of ten play­ 
s u i t a «tyle of play as the Rambl*' 
ie upper b ra c k e t'e ra ’ shifting offense could bf nifimi- 
lh-ho!e 
"quirk ;late I m the limited time of eighteen 
ii opponent was davs. 
a^hingtor. D. C .,1 
This is particularly true against a 
t 
Kf-nnv B 'gers, ten rn like the Bear*. Ti ev had Herr.- 
flyer, for fourth onstrated during a season that they 
it t ut 143. j could stop wcll-coached pro team*, 


i 
A rth u r 
Arm- 
<u, 
runner-un to 
m am ent in Bitts* 
era and the £ IO foe m ust he in th* 
hands of tournam ent m anag er F. G 


wing 
.faria of St. P a u l,!such as the Chicago Cardinals, who 
and, 
Ore., 
and were versed In these tactics, 
ingots* wore o th - ! 
Likewise, the Packers, 
who 
use 
his bracket. 
j variations of this style, had been un- 
l to 16 
able all year previously to break charms go to the winning team 
and 
I 
round 
18-holc that 
tough 
Bear 
forward 
wall m anager. The 
Goldsmith rules, 
the survivors to through the medium of a running a t - 1»substantially as now used here) will 
tack. 
lh# official, with 41 foot h eat lines, 


KAsler of Fond du Lac by A ugust 
Ai* 
lf any of the muni Top team* wish 
to enter tim tourney, they will have 
to decide on a champion by that time. 
I vpenso money is to 
he 
prorated 
from the gn’e receipts, 90 per rent 
for travel money to tram p and 20 
ne- cert t.. C o state association. 
A 
gold cup and 
15 
individual 
gold 


bv Lo* Ane* b s 
. Harding 
team 
as Ban Antonio, 
Ie, Ky,, sd led up 


Star* O u tf a c e d Pm* 
*9ne of the fundam entals of roach­ 
ing an all-star group previously had 
1 been to simplify st;.Ie as much a* ' 
812 to tie for the possible and to adopt an attack of 
. They will play!th* fool-proof variety. But the All- 


37 foot pitching lane, and a 12-inch 
smooth seam ball. 
All player* must 
he uniformed. 


•r this week 
at 614, 
Los 


t e e T 
e a m s 


Saxeville Wins 
Stars of 1934 outgained th e Br its 
by a 3 or 4 to I ra’io in the evening| 
W automa— ( Special) — The chaw* 
performance. You who were th e r e .pion 
Saxeville 
township 
softball 
v ll remember that on several ne ca- team 
defeated 
the 
Beaver 
Dam 
slons the pol'ego lads advanced the j Western Malleable* on Silver Lake 
_ . 
I « 
j hall Into the shadow of the Bears* diamond last Sunday morning in a 
4\ J C l K I U l f goal wh<*rr missed assignm ents or fast encounter 
S and 
I. The 
F ay'. 
I 
« fumble rather than the sturdy de* I 
Ville* expect to 
play a return engage- 
I ? p C H Y C l i fonse of tie Bears may have halted" mer.t with the W esterners at Ben- e t 
j the drive, 
j Dam later this month. 
— 
1 
Instead of showing a single flash,) 
of equipment and I a j] nu,)5t \ong the college 
player* 
of 
independent 
Wf.r,. eon latent in executing the fa* i 
a county continue 
mou„ \ 0tre Dame shift in a fine. I 
imes through the 
rhythmical fashion. Tim record show* 
•they piled up huge amounts of y a r d - ; 
are against the Bear* in which th ey; 
were conceded not a long, glimm er 
ing chance. 
Mar Be Repeated 
That exhibition, which you may I 
see repeated this y e a r in the Sol.; 
undav 
of 
hall the diers’ field event, is all the more r e -1 
•laved two gam es! 
_____ 


DiiBOUCHETT 


Saratoga Jack* 
the M urray Hot 
eld, according to 
ie to the T ribune 
the score was lh 


r Camn Finley 4 
r«, and breaking i 
the Monroe O n -1 
is county, 4-all in 


ie 12-frame win, 
r three runs, and 
•lo caught Wade 
Jth four runs. 11 I 
te-outs. 
In the 
trhed nod Stens- 
•ond gam e of the 
Innings of hark- 
i Stone were ‘he 
te rr 
The game 
s later d*fe 
Sunday, A u ris t 
I W inker to start 
vade Friendship. 
th Friendship st 
for August ll a* 
on. 


SALESMAN SAM 
Plenty of Practice 
By Small 


CD C C T R f * / SLH? I TAT £. 
n e * c>om«ja s e v e a a s s is t a n t 
u t F e -wAvera. i 


P t e c i e D 
TA 
tACaXfcwAi 


b e n e f i c i a l 
Columbus 


. ( TD—Only two 
I Toledo, benefit- 
•en date appear- 
rican association 


ba spired the op- 
•ew series a day 
postponed game, 
nneapolis for the 
e members of the 
^tapolis team in- 
a r game a* 'tin- 
hurried to K in- 
nker. fstpecttvf- 
♦erie* 
in 
night 


>f 
it* final ##f- 
; Minneapolis to* 
o will be at St. 


' S e e ' v a ev U S T Ntur-v’ a 
j L O T A 0 O O T SuHfDCrtlKl' 
* T a s e . HEA D l i f e o u a r d 
H O tO O V t 
- 


“A u J T f fcVGW KsfeuJ 
a b o o t su)irDCMM' 
I 
I 
A 


LOH (CSJ v A 
A 


K I DDI Vi' I 


f Sew, "ojwew I cc as ONE YEAR OLD I 7\ 
k 
used The. AneniCA^ CRACOl-i 
S 
" IT T 


nf 
V 
I mw 


Barhman of Michigan State, climh- 
wi from sixth to third with 345,381. 
Elmer L aydm of Notre Dame, had 
331,90] for fifth; Bernii Bierman of 
Minnesota, was sixth 
ith 331,tot, 
and Dr. ( larenee VV, S; '•ars of Wis­ 
consin, followed with 330,320. 


at Philadelphia last week, at first re­ 
fuged to yield to treatm. nt. 
How* 
ever, in the last two days, improve- 
Blent has been rapid and Manage r 
Jim m y Dykes is counting on him for 
at least two games of the current 
aeries with C!e\ eland. 


St. Louis 8, Detroit 6 . 
Boston 11, Washington 4. 
Philadelphia fi, New York 6. 
National League 
Philadelphia 11-2, New York 5-8. 
Chicago 9, Pittsburgh 6.. 
Cincinnati 6, St. Lolls 3. 


former University of Tv*xas star. 
Gregory Mangin, national indoor 
champ, had a close squeeze, nosing 
out Sam Lee, 
Stanford 
university 
captain, in three M>ts, after being on 
the brink of defeat twice. 


j 133, Jersey City, outpointed 
Eddie 
Zinc, 133, Pittsburgh (IO). 


r N. J., top seeded, advanced at the 
j expense o f Guy Cheng, Chinese Da- 
Frankie Parker of Spring Lake, | via cup star, 6-1, 6-1. 


N O O F ; 
KENTUCKY STRAIGHT 
W H I S K I E S 


Glenmore Distilleries Co., 
-i 
• 
-i» 
- 
louisville 
O erntb oro 
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Ye have heard that it has been said, an 
eye for an eye, and a tooth for a tooth.— 
St. Matthew 5:38. 
• 
• 
• 
He that studieth revenge keepeth his own 
wound.* green, which otherwise would heal 
and do well.—Bacon. 
— 
-o -------------- 
TOO MANY BOSSES 
Somewhere back in January, Congress 
put through a $4,800,000,000 bill for work- 
relief. 
This was to be the final, triumphant, 
mopping-up drive of the great campaign 
against unemployment. It was to take 
3,500,000 men off the dole and restore them 
to honest jobs. It was to “prime the pump” 
once more with such expenditures for capi­ 
tal as would finally set our whole productive 
machine in motion again. 
That was just about seven months ago. 
Today, according to the most recent check­ 
up, slightly less than 25,000 people have 
gone to work under this bill. The great pub­ 
lic works that were to result are hardly past 
the blue-print stage. The whole campaign 
has bogged down in a manner utterly dis­ 
maying to anyone who hopes to see the gov­ 
ernment work its way out of the expensive 
business of direct relief. 
One trouble—perhaps the chief one— 
seems to be that there are too many bosses. 
Harry Hopkins is Federal Relief Adminis­ 
trator. Secretary Ickes is Public Works Ad­ 
ministrator. Frank C. Walker is a sort of 
middle man, head of the Division of Appli­ 
cations and Information. 
It is up to Mr. Hopkins to see to it that 
as many men as possible are given work— 
any kind and every kind of w'ork, so long as 
It is work. 
It is Mr. Ickes’ job to see to it that the 
jobs undertaken are as useful, as substan­ 
tial and as permanent as possible. 
It is Mr. Walker’s job to harmonize the 
inevitable conflicts between these view­ 
points, and that is something that takes a 
bit of doing; for the more successful Mr. 
Hopkins is the less successful Mr. Ickes will 
have to be, and vice versa. 
As a result, the whole program seems to 
be in a state of considerable confusion. At 
one moment it looks as if Mr. Ickes’ pro­ 
gram for substantial and enduring public 
works will carry the day; a little later it 
appears that Mr. Hopkins will have his way 
and will put men at w'ork raking leaves and 
rolling tennis courts; now' and then it al­ 
most looks as if nothing wt>uld be done. 
What seems to be needed is a film and 
definite decision from the White House. In 
some ways this work relief program is the 
most important single undertaking of the 
whole administration. Indecision and tho 
conflict of varying plans should not be al­ 
lowed to cripple it any longer. 


FAVORS AT ALL COSTS 
The evils that party politics can cause 
could hardly be made more plain than by 
the recent dismissal of Dr. Amy N. Stan­ 
ford from the Federal Parole Board. 
Miss Stannard is a psychiatrist. She has 
never been in politics; she was put on the 
parole board in 1930 as an expert, and her 
work has been eminently satisfactory. She 
represents the kind of office holder the gov­ 
ernment ought to be glad to get and eager 
to keep. 
But a political row developed in the Vir­ 
gin Islands. F.x-Gov. Paul M. Pearson and 
Federal Judge T. Webber Wilson got into a 
scrap dowm there. Both had Important 
friends at the capital. The row was settled 
by giving each one a different job—and the 
job Judge Wilson got wa3 on the Federal 
Parole Board. So Dr. Stannard had to step 
dowm to make room for him. 
Here we have an expert being dismissed 
from an important, supposedly non-political 
board to make room for a man whose poli- 
tician-friends insist that he be “taken care 
of.” It is a sample of partisan politics at 
its worst. 


A CHANCE TO LEARN 
Commander Charles E. Rosendale asks 
the navy to permit the decommissioned 
dirigible Los Angeles to be used for an ex­ 
tensive series of test flights while the gov­ 
ernment is determining its future policy 
with regard to lighter-than-air craft. 
Commander Rosendahl declares that the 
Los Angeles was removed from service as 
an economy measure and not because it had 
ceased to be airworthy, It is his idea that 
the big ship would make en excellent “hy­ 
ing laboratory in which the navy might 
find out many things that wouki enable it 
to decide wisely about the future of dirigi­ 
bles 
There seems to be a gooc deal of sense 
in his proposal. There is stiP reason to sus­ 
pect that oui airship tragedies might have 
been prevented if we had known as much 
about building and flying the big ships as 
the Germans do. Properly used, the I,os An­ 
geles might help us to gain that Know ledge. 


Out of the Past 


OUT OUR WAY 
By William* 


TW ENTY YEARS AGO 


July 31, 1915—- 
This m orning H. S. W agner sold his confec­ 
tionery store to Mrs. Alvina Steinke, the new ow ner 
taking possession im m ediately. 
Mr. W arn e r in­ 
tends to open a grocery store in the city and is 
now looking fo r a location. 


FIF T E E N Y EA RH AGO 
July SI, 1920— 
The work of construction of a high tension line 
betw een Stevens Point and Biron, which w as bepun 
by the Consolidated W ater Pow er & P ap er com­ 
pany this spring, is progressing well and it is 
thought the line will be in service by October I. 
Completion of this line will put the three mills 
of 
the 
Con soli- 
7 
dated 
company 
on the W isconsin 
river 
in 
direct 
connection 
w ith 
each other elec­ 
trically and allow 
an 
interchange 
of 
power 
when 
necessary. 


E laborate plans 
w ere 
announced 
today by Frank 
D. Abel, carnival 
chairm an, fo r the 
Elko c a r n i v a l 
week to be held 
A ugust 9 to 14. 
A queen of the 
carnival, 
elected 
by 
the 
people, 
wall be crowned 
the 
final 
night 
w ith 
im pressive 
cerem onies at the 
carnival grounds 
on the east side 
m arket square. 


Today’s 
lummmc: 


J u l y 3 # 
H6 B.C.* Carthage 
b a n led, b y o r d e r o f 
the 'Raman Senate*. 
1777 L^Fayette made 
a jmjor*#?neraI in 


t h e C o n t i n e n t a l 
Army. 


i m 
' J o h n E r i c s s o n . 
American inventor, 
b o m * 
U.S. G rant rf 
S i o n s his c o m m i s s i o n 
in the army. 


TEN YEARS AGO 
July 31, 1925— 
The C. M. & St. P. railroad today w as granted 
perm ission by the in terstate commerce comm ission 
to abandon 13 miles of its branch line running 
from Babcock to Tomah, but was ordered to keep 
the line from N orw ay to Babcock in operation. 
• 
* 
• 


FIV E YEARS AGO 
July 31, 1930— 
The ten th annual convention of the W isconsin 
Society of Plum bing Inspectors opened here this 
m orning when President A rth u r J. H annem an of 
this city called the first session to order a t the 
Hotel W itter. 
M ayor G eorge W\ Mead delivered 
the address of welcome. 
o —• - - - 


T hat m ysterious box a u tility m an gave a con­ 
gressm an m ight have contained only a Jack-in-the- 
box, and some senators believe it could have been 
jack a t th at. 
• 
• 
• 
M ahatm a Gandhi has rallied to the cause of 
Ethiopia. 
Now, w ith the comic in terest added, 
M ussolini’* m elodram a ia complete. 
• 
* 
• 


It is estim ated th a t the “soak-the-rich” plan 
would reduce a fortune like H enry F ord’s from 
$500,000,000 to about $72,000,000. 
How can any 
heir live on a m ere $72,000,000? 
• 
• 
* 
When the new mill and half-cent coins appear, 
you’ll have no excuse fo r not tipping a w aiter on 
a dime sandwich. 
« 
• 
• 


A combination piano, desk and liquor cabinet 
w as shown in Chicago. 
The last is so th a t, when 
you w ant to play an old piece or w rite home, you 
can refresh jro u r memory. 
—- 



<>— 
—• 


Schmeling is interested in dough and only dough. 
He will fight where the m ost money is likely to be. 
—Joe Jacobs, Schm eling’s m anager. 
• 
• 
• 
N ations, ss well as individuals, m ust mix to pros­ 
per and mix w ith m utual regard and helpfulness.-— 
Josephus D aniels, U. S. am bassador to Mexico, 
s e 
e 
All I w ant to do is to get aw ay from a telephone 
fo r a while. 
I alm ost have cauliflow er ears listen­ 
ing to them .— P ostm aster Jam es A. Farley. 
• 
• 
• 
The distressed m asses who do not quite realize 
w hat are the causes of our suffering m ust be better 
inform ed.— W illiam E. Dodd, U. S. am bassador to 
G erm any. 
* 
# 
• 
The school cannot, should not, and will not, be 
n eutral in the struggle of social forces now going 
on in this country.— Dr. Jesse H. Newton, director, 
Lincoln School, Columbia U niversity. 


VIEWS OF THE PRESS 


More Radio Booms 
Two of the quintuplets are reported to have 
taken th eir first steps and it is rum ored th a t the 
o th er three are attem pting to follow suit. 
We will 
now w ait w ith bated breath (w hatever th a t ia) for 
th e radio to carry the canned repercussions of the 
quints falling down and going boom.—Fond uu Lac 
Com m onwealth-Reporter. 
— 
o .....................- 
TIM E TO Q UIT 
Congress is being held in session indefinitely to 
enact new and “ leveling” tax legislation of which 
nothing is m ore certain th an th a t the m ajority of 
its m em bership does not w ant it, or at least does 
n ot w ant it now. W hat is m ore, the m em bers 
fe a r th eir constituents do not w ant it either. These 
facts are giving added im petus to the sp irit of re­ 
volt ag ain st being held in W ashington all sum m er 
to pass a bill th a t was a t best a political a fte r­ 
th o u g h t to President Roosevelt. 
T hat sprit was 
subdued when the house, under white house p res­ 
sure, voted not to adjourn, but it may be in the 
ascendant again.—E au Claire Leader. 


S tate Republicans Awakening 
W hether the sm ile of Roosevelt will be w idest for 
D em ocrats or Progressives when he comes to W is­ 
consin in A ugust, is of no consequence to those 
who believe in the political philosophy of neither. 
T here seem s to be a definite change in the state 
over the future. 
The mess of the legislature, the 
hostility between the governor and the senate as 
well as petty revenges on assem blym en who are 
not traveling the governor’s road, the m onths elaps­ 
ing w ithout a definite state financial policy, the 
uncertainty of w hat is to be done about taxation 
and the quarreling and quibbling for political van­ 
tage, have 
all contributed to m ake those 
who 
fo r so long were quiescent, become vocal and as­ 
sertive. 
There can be found now thousands of Re­ 
publicans who were not w illing to be counted a 
few m onths ago. 
They have em erged from the 
cyclone cellar. -Janesville G azette. 


Zodiac Sign 


HORIZONTAL 
I Fifth sign of 
the zodiac. 
4 It Is also 
called the con 
ste llstln n 
. 
* To agree 
l l Sins 
15 Theatrical 
play 
17 To relieve 
I $ Toward sea. 
15 Collar-part. 
20 Region 
21 Recoils 
21 Dispositions. 
25 Certificate of 
Indebtedness 
29 Goose. 
II Pertaining 
to air 
,14 Norse god 
.16 Gazelle 
16 Requires 
18 To declare 
44 Morning star 
49 Nimbus. 
50 Branch like 


Answer to ITcvlous Puzzle 


m ACII 


f\ 
fi A 
IsTj 
I c 
i i 


l a Q 


52 Crippled 
51 Egg-shaped 
64 To divert 
66 God of war 


knowledge. 
2 Gaelic 
3 Native metals. 
6 Unoccupied 
56 It contains the 6 English coins 
s t a r 
7 To doze 
57 The zmllar Is 
8 Form of 
an Imaginary 
cabbage 
belt in th e ---- 9 Low tide. 
10 Anxiety 
11 Consumer 
I Acquires 
12 Cause. 


VERTICAL 


14 Monkey. 
16 Encountered 
22 Small stones. 
24 Mason's trade 
26 Auto. 
27 Portuguese 
coin. 
28 W rath. 
30 Poem. 
31 Falsehood. 
32 Et 
35 W riter 
37 Accent. 
39 Roof edge. 
40 Scoria. 
41 Balsam. 
42 German wife. 
41 Sweet potato* 
44 Animation. 
45 On the lee. 
46 Slovak 
47 Container 
weight. 
48 I,ast word of 
a prayer 
51 Greek "in.’ 


BEGIN H ER E TODAY' 
M uring those two days she did not (it was m ore than twice aa much— 
JO DARIEN, finishing 
her 
first see B ret Paul except a t distances and it m eant the difference between 
; year in college, learns her fath er is too g re a t for recognition or conver- being able to support my parents 
out of work. Jo hunts a job and se- saturn. B ut finally she could no long- as well as m yself, and of hardly be- 
jcures part tim e work in a m arine er m ake excuses fo r avoiding the ing able to support m yself.” 
{supply store. There she m eets weal- lake, and one sunny afternoon found i 
thy, handsome DOUGLAS MARSH h er and Tubby plunging in from the ! 
working, though,” B ret an- 
who offers her the job of hostess shore. 
swered shortly. 
at his inn at C rest Lake. Jo accepts. 
I 
"Do you mean to infer I'm n o t? ” 
This causes a quarrel with 
BRET * 
Jo mad<*. directly fo r the sw im -1 
He glanced a t her. 
then 
looked 
PAI I, to whom she is engaged and 
**• thinking, “ I m ight as well get aw ay again. “ Sw im m ing around in a 
j Jo breaks the engagem ent. 
j 
owe r w ith 
and when Tubby saw | bathing outfit th a t a decent beach 
She goes to C rest Lake. H er d u - tf ° 
f tow ard Bret Baul she w ouldn't allow —w alking around 
in 
ties are pleasant but M arsh’s eccen*j‘Awfully altered her course. 
i track p an ts—riding w ith guys like 
trie m other takes a dislike to the 
Ju st before reaching the float Jo jF ra g o n e t in a sailboat—do you call 
girl. 
BABS 
MONTGOMERY’, 
s kicked her lithe body beneath th e ' th a t w orking?” 
| school acquaintance who is jealous surface and em erged not a 
yard 
Jo leaped to her feet. 
“ It’s my 
;of Jo ’s popularity, comes to the inn. from B ret Paul's tanned legs. His job,” she retorted quickly, her voice 
PETER FRAGONET, 
film 
actor. *>’*» squinting ag ain st 
the 
bright choking w ith rage. 
“ It’s quite as 
and his wife are also guests. 
(sunlight reflected up from the lake, much work as sittin g here in the 
F ragonet takes Jo out in a sail- Bret seemed not to notice the w hite sun all day, looking nice 
for 
the 
boat. There is an accident and abe bathing cap so close to him. Finally . susceptible women.” 
• narrow ly escapes drow ning. 
Next *1° asked, “Could you save a lady,! 
• 
• 
• 
day Fragonet comes to see her. He 
Mr. L ife G u ard ?” 
* 
F or a m om ent B ret 
was 
silent. 
• tells Jo he loves her, takes her in j 
B ret looked at her, broke into a and then, still w ith his eyes ahead, 
jhis arm s. 
MRS. FRAG ON ET and •l° w sm ile of recognition. 
But it he reached for Jo ’s hand and drew 
MRS. MARSH witness this 
acene w**n’t the old smile of B ret P aul’s, her down beside him again. “ Look 
and accuse Jo of encouraging Frs* H w asn’t, Jo noticed w ith a little {here, Jo .” he said. facing her, “le t’s 
' gonet’s attentions. 
j P«ng, th e special sm ile he had 
al- not quarrel like this. W e’ve—we’ve 
Fragonet sends Jo a note asking w »y* had fo r Jo D arien. This was been too darned clos* to have this 
her to m arry him as soon as he can Ike sm ile B ret Paul had for anyone 
happen to us now. I guess we both 
secure a divorce from his wife. 
jw ho cam e along. 
j changed a little, and—well, w hatever 
^ _ __ 
“ Hello. 
Jo. I’m glad to see you it was. things didn’t pan out as we 
NOW GO ON W ITH T H E STORY out a g a in ” 
(used to plan. But th a ts no reason 


l 
, 
, 
"W h at do you m ean— ‘again’?” Jo why we have to act like a couple 
W ordless, the two girls looked a t asked, treading w ater by the float, of peeved cubs. I’m sorry for w hat 
each other. 
I “ How long have you been a t C rest I said.” 
At laid Jo ’s voice came weakly. 
L a k e ? " 
j 
“Jo ’s eyes 
w ere 
towered, 
were 
simply insane. 
j 
He seemed faintly astonished 
at filming dangerously. 
She thought 
"Y eah," replied Tubby w ith gen- th e question, and when he answ ered fantastically, “ I 
m ustn’t 
cry! 
It 
tie sarcasm . “ Insane about you." She it w as in an odd. cold tone. 
T v * would be so u tterly silly to 
cry !” 
stood up and turned to th# nurse, been here long enough to get used She blinked hard and held the tears 
"M iss Conley,^ would you do some- to it.” 
(back, saying, “ I’m sorry, too, Bret. 
thing fo r me 
j 
Hjg m anner angered Jo and when . . . T here’s no reason 
why 
we 
"W hy, of course, M iss D avis.” 
she attacked again h er voice was shouldn't be friends.” 
“ I wish you’d find Mr. Fragonet flippant and curt. "Saved 
anybody 
Then, not tru stin g herself fu rth er 
and tell him th at Jo is too weak to 
y e t? " she asked. 
I she squeezed 
B ret s 
hand, stood 
answ er his note. You know, make 
" j ugt one,” Bret said. 
'poised on the edge of the float for a 
him think that sh e* so weak it 
“ A girl, I suppose?” 
second, and plunged once again into 
would he impossible fo r her even to 
He nodded, his eyes still scanning the lake. 
She swam vigorously for 
w rite. Do you see w hat I m ean '” ' 
th e ureter fa r beyond Jo ’s bobbing a good distance parallel w ith the 
"P erfectly,” said 
Miss 
Conley, head. Jo kicked tow ard the float and shore before she joined Tubby who 
g rasped its edge. while B ret assist- w as paddling about safely in shal- 
The nurse was gone but a few 
Jn a fgghion th a t was nothing lower w aters, 
mom ents. 
When 
she 
reappeared 
if not 
perfunctory. More angry than "W ell,” greeted Tubby, 
“ I noticed 
Tubby pounced on h er a t once with, ever, Jo seated herself facing him. th a t you and B ret had a little reun- 
"W hat did he sa y ? ” 
and said quietly. “ Is there any p a r - , ion. Did you 
decide to 
bury 
the 
“ He w anted to know if 
he could ticu lar reason for you to act like h a tch e t? ” 
see her, and *’hen I told 
him she this, B ret? Unless, of course, you • 
Jo nodded. 
“ W e’re good friends.” 
w asn’t having visitors he 
had me came down here for the express p u r-j 
Tubby 
smiled 
approvingly. 
“ I 
w ait while he w rote another n o te ” pose of insulting me.” 
j think th a t’s swell, Jo. I was sort of 
Miss Conley held 
out 
a second 
« | cam e down 
here for 
ju st one worried th ere fo r a 
while, because it 
square envelope tow ard Jo, but Tub- reason,” Bret replied, not looking at w asn’t like you at all to keep on 
bv adroitly intercepted it. 
her. “T h at wa* because your friend being angry w ith B ret under the cir- 
I think I d b etter read this one D ouglas M arsh offered me twice as cum stances." 
fitst,” she said, slittin g 
the enve- much monev as 
I could 
make at 
Jo didn’t realize 
then the exact 
lope with a chubby finger. W hen she Placid Beach.” 
I im port of this rem ark of Tubby’s, 
had finished reading the note she 
j 0 nodded. “T hat’s precisely 
why and it was to be a considerable tim e 
heaved a relieved sigh. “ W e’re sav- I Cftme doWT1. Bret. Only in my 
case before she did realize it. 
ed!” she told Jo. “ Look at th is.” 
I 
Jo took the notepaper on 
which 
. 
_ ... 
------ 
the ink of F ra^o n et’a bold strokes 
was hardly dry,* and read: 
“ D earest Jo : The nurse says 
you are unable to answ er my 
note, and th a t no one m ust see 
you now. I have word from the 
studio th a t I have to take the 
n ight plane south—but the com­ 
pany will be on location here at 
C rest Lake w ithin a few weeks. 
The nurse tells me th a t by then 
you will 
be 
com pletely 
well, 
which I hope and pray m ay be 
tru e. U ntil then you m ust be­ 
lieve in m y love fo r you.— Pet­ 
er.” 
“ I’m afraid ,” said Tubby when Jo 
had finished reading F ragonet ’a let­ 
ter, “ th a t you’re going 
to 
have 
trouble g ettin g rid of th a t m an.” 
• 
* 
* 


By the follow ing week Jo Darien 
w as up and about again, looking as 
though nothing had ever happened 
to her. But inw ardly she w as more 
than jitte ry . She had hoped th a t she 
could have a talk 
w ith 
Douglas 
M arsh im m ediately, b u t he had gone 
into the hills on another of his per­ 
iodic hunting trips. H is m other was 
studious in h er contem pt, 
but 
she 
n ade no open rem ark as she had on 
the day of F rag o n et’s unfortunate 
love-m aking. So, having no Instruc­ 
tions to the contrary, Jo 
assumed 
th at she still held the position of 
hostess a t C rest Lake 
Inn. 
The 
guests were unanim ous in welcom­ 
ing h er again-—especially Todd B ar­ 
stow who assured her th a t he had 
held back from the hunting party 
just to be present when she “blos­ 
somed 
forth 
again.” 
Even 
Baba 
M ontgom ery w as cordial, and she 
seemed genuinely relieved to 
see 
that Jo was none the worse fo r the 
accident Baits herself had caused. 
For two days Jo avoided joining 
the groups who w ent down to the 
lake each afternoon fo r a swim , and 
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“ Come on, Tubby. . . . I ’ve had j 
enough lake for one day. IU take 
you on at singles.” 


“ All rig h t,” grinned Tubby, “but 
it’s not fa ir to you, because I ’m a 
doubles team all by m yself!” 
As they waded shorew ard Tubby 
w hispered to Jo, “ H ere comes Doug­ 
las M arsh. He looks as if he wanted 
to talk to you. I ll duck and meet 
you a t the tennis court in half an 
hour.” 
Jo nodded, w atching M arsh com ­ 
ing down the path tow ard the lake. 
He still wore his hunting clothes 
and evidently bad ju st come in from 
the hills behind the lake. 
(To Be Continued) 
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S I D E 
G L A N C E S 
By GEORGE CLARK 


Arpin 


Mr. and 
Mrs. 
Ralph 
Falk 
of 
Chicago arrived W ednesday night 
[ for a w eek’s visit s t the A. F. 
Falk home. 
Mr. and Mrs. Thorval Erickson 
and sons of N eillsville were W ed­ 
nesday visitors here. 
Mrs. 
Frank 
Som m erfeldt 
and 
sons, 
Loyal 
and 
Franklyn 
and 
J Buddie Grimm went to P ark Falls 
Thursday 
m orning 
for 
a 
w eek’* 
visit w ith relatives. 
Gus E iger and son, Claude, re ­ 
turned to W aukesha T hursday a f­ 
te r a couple of days’ visit a t the 
Robus brothers home. 
Mr. and Mrs. 
Wm. 
E sser 
and 
daughter, Shirley Ann, and Theo­ 
dore V erC ruse spent Sunday at the 
Edw ard E sser home at Nekoosa. 
Mr. and Mrs. John Leikauf are 
entertaining an aunt and uncle who 
came from M ilwaukee Saturday. 
Florence Sm ith, Mr. and Mrs. Wm. 
E sser and Theadore V erCruse were 
M arshfield shoppers Thursday. 
Mr. and M rs. Wm. B ym ers 
and 
fam ily spent Sunday at the A lbert 
Wibben home a t A bbottsford. 
E lm er H ilton is tearing off the 
stucco from the C lifford Tom fohrde 
house and replacing it w ith cem ent 
shingles. 


Gd m eba c k/T we 
Ma p s b u r g s 


’’FA LK of the return of the Haps- 
1 burgs to A ustria, resulting frere 
the A ustrian government s restore 
lion of that family’s crown pron- 
city to Archduke Otto. tnclud«*i 
recollection of a powerful empire 
that rose from a humble beginning 
in the little town of Hsblchtsburg 
st the junction of the Aer end the 
Rhine, some 906 years ago. Quickly 
the Hspsburg power grew, mostly 
by m arriage into other ruling fan- 
Hies. until. In 1699. at the peak of 
their power, the Hapsburgs influ­ 
enced th# greater part of Europe, 
and most of South and Central 
America. 
Then came decline until in 1919 
revolution ended the family rule. 
Failure of Emperor Karl, father of 
Otto, to regain the throne hastened 
bis death in 1922, and now the 22- 
year-old heir may resume the fam ­ 
ily power over a greatly reduced 
territory. 
The stamp shown here Is the last 
of 
the 
Hsps­ 
burg 
empire. 
It picture* th# 
unfort u n a t e 
Emperor K arl 
. , 
and was used 
T W I .,V ' * during the two 
\ years he was 
the throne, 
from 1916 to 
U IS. 
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NEXT: 
W hat country has a 
free oostftt system? 
Al 


This C u r io u s Wo r ld F .rg u s o n 


ANDREW 
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IS THE O N L / 
P R E S ID E N T 
O r T H E 
UNITED STATES 
W H O S E 
ADMINISTRATION' 
SA W TH E 


g o v e r n m e n t 
E N m R E L V 
F R E E 
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‘But, Gregory, what will the neighbors say if we start 
roaring around in a car like that?” 
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FOR Y E A R S, TH ERE. 
HAS B E E N A 
STAN DI N O REWARD 
O F 
OOO 
FOR 
O N E PO U N D O F 
MAA/UFAC71J*£0 
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p h o t o g r a p h s , 
TAKEN IN IS9T , O N THE I UL.- FATED 
A N DR EE EX PED ITIO N T O T H E PO LA R . 
R E G IO N S , W E R E N O T D E V E L O PE D 
UNTIL- 1 9 3 0 / 


In 1897, Solomon A ugust A ndree’s p arty left D ane's Island, 
Spitsbergen, in a balloon and headed for the N orth Pole, and for 
m ore than 30 years no one knew their fate. On Aug. 8, 1930, some 
sailors from a N orw egian sealer w ent ashore on W hite island, in 
the A rctic, and found bones and scientific instrum ents of Andre* 
and his men. 


NEXT: How are the holes in Swiss c h e e - --a ,,* 
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JULY PASTRY 
COOK 
BOOK 


% 


In the sixteen pages of this Cook Book 
The Tribune presents tried and tested 
recipes, the majority of them entered 
by housewives from all parts of Cen­ 
tral Wisconsin. Helen Martinek Treu- 
tel, The Tribune Home Economics 
Director, recommends every recipe 
contained herein and urges Centrad 
Wisconsin Housewives to use them. 


This booklet also serves as a buyers’ 
guide for thrifty housewives who are 
anxious to make their household 
budgets go further. 


NO 
DOWN 
PAYMENT 


When you buy 
your C r o s l ey 
Shelvador, we 
cive you—abso­ 
lutely free-tne Shelva-bank. 
The Shelva-bank is not s 
meter plan-it has nothing 
to do with the operation of the refrigera­ 
tor. It is an easy way to help you save to 
pay for your Shelvador. Come in and 
learn all details nou! 


Streamline Beauty.... and 


Everything yon could desire, 


in an Electric Refrigerator 


At the right is shown the Tri-Shelva- 
dor in a closed position. Note its plain 
yet beautiful appearance. 


Todays 


Greatest 
R efrigerator 


Values 


TEN MODELS 


Ranging in Price From 
s79.so t o sIIULtii 


M I 
tiali, ar, ■ I ^*a' altair tan 
On* Ta* tm U n iN 
tetra ut. bit a pac* . . . * m a ftarurti ., , 
tau* i d u a n i t i . . . cair* ion* aaa tom et 
■. . titra ta tut—thai a tulip lh* Tri-Sbcl- 
*MMt ta (lie id .iiH •( bit,cai*at ta 
cleam rdnacrauoa htuorpl 


We invite comparison with any re­ 
frigerator on the market in 


QUALITY 
FEATURES 
UPKEEP 
COST OF OPERATION 
APPEARANCE 
PRICE 


•i* 


FOR SALE IN THIS COUNTY ONLY AT THE 
I Leal I I laid iotV I lectric S ervice 


160 2nd St. So 
Wisconsin Rapids, Wis. £ * 
Phone 895 


Wednesday, July 31, 1935. 
Wisconsin Rapids Daily Tribune 
rage Three 
Win Prizes in Pie Recipe Contest 


Verna Kumm 
Of Pittsville 
Takes First 


SECOND PRIZE 
Mrs. Otto Kaufman 
Port Edwards, Wis. 
SUNSHINE PIE 
I 'i cups sugar 
Juice of one large orange 
Juice of one lemon 
I cup grated apple (3 apples) 
4 egg* slightly beaten 
Beat the eggs, add sugar, fruit 
juice and grated apple. 
Pour into 
unbaked pie shell. 
Bake at 450 
degrees for IO minutes than at 300 
degrees until custard is set. 


HONORABLE MENTION 
('ora E. Rowland 
GOLDEN RHUBARB PIE 
2 cups rhubarb, cut in inch pieces 
I cup sugar 
1 tbsp, flour 
2 egg yolks 
2 tbsp. butter 
Juice and rind of one orange (1*3 
jp of juice). 
Meringue: 
2 egg whites 
bk tsp. cream of tartar 
4 tbsp.'*, sugar 
Method: 
Steam 
rhubarb 
in 
ouble boiler. 
Add sugar and flour. 
Add 
the 
slightly 
beaten 
egg 
oiks. 
Add butter, grated orange rind 
nd juice. 
Cook 
slowly 
until 
mixture 
Is 
lickened. 
Cool and turn into a baked pie 
tell. 
Make meringue by gradually beat- 
ig sugar and cream of tartar into 
if fly beaten egg whites. 
Com­ 
ate I y cover pie filling with mer- 
igue and place in a slow oven to 
rown. 
Time: 
Brown 15 to 20 minutes. 
Temperature: 300 degrees F. 
Filling: 
Amount for one eight 
ch pie. 


HONORABLE MENTION 
Mrs. Wilbur Ott 
ORANGE WHIP PIE 
4 cup sugar 
4 egg yolks 
I level teaspoon cornstarch 
One orange or more 
I pint whipped cream 
Line tin with pie crust and bake. 
hip egg yolks slightly add com­ 
arch with sugar then juice and 
rid of orange and cook until thick. 
k>1. 
Whip cream and sweeten 


Again Acts as Recipe Judge 


Recipes for many appetizing 
pies were submitted in the 
July 
contest, 
according 
to 
Helen Marti nek Treutel, the 
judge. Verna Kumm of Route 
2, Pittsville, won first prize 
with one for cherry custard 
pie, while Mrs. Otto Kaufman 
of Port Edwards placed second 
with a fine recipe for sunshine 
pie. Others were given honor­ 
able mention. 
The list follows: 


F IR S T P R I Z E 
Verna Kumm 
Route 2, Pittsville 
CHERRY CUSTARD PIE 
C rust 
1 cup flour 
4 tsp. salt 
4 cup lard 
2 tbsp*, butter 
2 tbsp*, cold water 
Sift the salt and flour. Add but­ 
ter and lard and blend lightly, then 
add water. Pat this loft dough into 
a 9 or IO inch pie tin. 
Sprinkle 
over it a mixture of: 
I tbsp, flour 
and 2 tbap. sugar. Pour over this 2 
cups drained, unsweetened cherries. 
Mix together: 
3 egg yolks 
1 cup sugar 
2 tbspa. flour 
I tbsp, melted butter 
I cup milk 
Pour this over the cherries. Bake 
i In a moderately alow oven until the 
fjprust mixture is set. 
To test, in­ 
sert a silver knife in the custard, 
and if it cornea out clean, the cus­ 
tard is cooked. 
Served cold. This 
may be topped with a meringue or 
with whipped cream. 


Winners in the July recipe contest, announced in this supplement, 
again were chosen by Helen Martinek Treutel, who recently con­ 
ducted The Tribune cooking school. 


slightly. 
Take half of whipped 
cream and mix with above mixture. 
When perfectly cold turn into shell. 
Cover the top with the remainder 
of the cream. 


HONORABLE MENTION 
Winnie Schaaf 
Arpin, Route 2 
RAISIN PIE 
4 cup sugar 
1*4 cups boiling water 
1 tbsp, grated lemon rind 
3 tbapa. orange juice 
2 tbsps. cornstarch 
2 cups seeded raisins 
4 tsp. salt 
3 tbsps. lemon juice 
I tbsp, grated orange rind 
4 cup walnut meats 
Cook raisins in boiling water for 
five minutes. 
Pour in sugar and 
cornstarch which have been mixed 
together. 
Cook until thick. 
Re­ 
move from fire. 
Add other in­ 
gredients and bake between crusts. 


Mrs. George Gotz 
Auburndale 
GRAHAM 
CRACKER 
CHERRY 
PIE 
2 cups rolled graham crackers 
1-8 cup melted butter 
Add butter to the crumbs and 
mix well with 4 cup granulated 
sugar. 
Line a pie tin with 14 
cups of the mixture leaving re­ 
maining crumbs to sprinkle on top. 
Filling: 
2% 
cups 
drained 
unsweetened 
cherries 
4 cup cherry juice 
% cup sugar 
2 tbsp, flour 
Heat cherries and juice. 
Add 
mixed flour and sugar. 
Cook one 
minute after it is thickened. 
Pour 
in a lined pie tin and sprinkle re­ 
maining crumbs on top. 
Bake in a 
moderate oven for 30 minutes or 
until nicely browned. 
Serve with 
whipped cream. 


Mrs. Joseph Cherney 
Milladore, W itt. 
STRAWBERRY PIE 
1 cup milk 
% cup sugar 
2 eggs 
2 tbsps. flour 
2 cupa strawberries 
I baked pie shell 
Scald the milk. 
Mix sugar, flour 
and beaten egg yolks. 
Add this 


to the scalded milk and cook over 
boiling 
water 
until 
thick. 
Put 
fresh strawberries in the cooled pie 
crust. 
Pour boiled mixture over 
the strawberries and cover with 
meringue to which a pinch of salt 
and 2 tbsps. of sugar has been 
added. Cover pie and brown quick­ 
ly in the oven. 
Whippet! cream 
may be used in place of the mer­ 
ingue. 
Fresh raspberries may be 
used if desired. 


Josephine Gamma 
2120 Grand Avenue 
City 
STRAWBERRY BLOSSOM PIE 
2 packages quick aetting straw­ 
berry gelatin 
2 cups boiling water 
2 cups crushed strawberries 
4 cup powdered sugar 
I 
cup 
cream, 
whipped 
and 
sweetened 
Dissolve gelatin in boiling water. 
Add strawberries and sugar. 
Chill 
until mixture begins to thicken then 
pour into a baked pastry shell. 
Chill until firm. 
Garnish top with 
whipped cream before serving. 


Miss Rose Marcoux 
Star Route, Nekoosa 
PASTRY FOR PIE CRUST 
I cup flour 
bk cup shortening 
4 tsp. salt 
bk cup ice water 
Sift together salt and flour. Cut 
in the shortening as for baking 
powder biscuits, using a large knife 
or spatula. 
The amount of water 
may very with the flour. 
The 
dough must be neither sticky nor 
crumbly but easily lifted in one 
mass. 
If chilled before rolling, it 
will be more easily handled. 
Toss 
on a floured board and roll lightly. 
Makes one small double crust. 


Mrs. Ray Maas 
931 IO Ave. No. 
Wisconsin Rapids 
B (SEETS OF STRAW BERRIES 
Make small pastrie baskets of pie 
crust over inverted muffin pans, 
make the handles of twisted strips 
wrapped part way around a empty 
baking powder can. Fill with straw­ 
berries 
sprinkled 
with 
powdered 
sugar, after the shells are baked. 
These are a delightful addition 
to an afternoon party and can be 


Fruits Canned at Home Are 
As Good as Those Purchased 


BY MARY E. DAGUE 
Don’t you envy the beautiful jars 
of canned 
fruit on 
the grocer’s 
shelves? 
Well, you can make the 
same sort of thing at home. 


Fruits canned In a syrup 
made 
with berry juice in place of water, 
or colored red with vegetable color­ 
ing and flavored 
with 
grenadine, 
are delicious. Other fruits, canned 
in a green mint syrup, add a new 
flavor to the meals. 
These fruits are exceptionally use­ 
ful for garnishing ice creams and in 
fruit cocktails and salads. 
Peaches canned in red raspberry 
syrup are something very different 
from ordinary 
canned 
peaches. I 
make the syrup heavier than usual, 
for use over ice cream on squares 
of sponge cake. 
When I can fruits, I always plan 
how to use them. If your family 
doesn’t care for plain canned fruit, 
there’s really not much point in can­ 
ning it. My own family likes pre­ 
serves and jellies with hot rolls and 
biscuits. Consequently 
I 
concen­ 
trate on preserving and can only 
enough fruit for puddings and an 
occasional dessert with cake. 
Red Raspberry Syrup 
One and one-half cups sugar, 2-3 
cup berry juice. 
Put sugar and fruit juice in a 
sauce pan and stir until dissolved. 
Put over flames and boil ten min­ 
utes. Pour hot over peaches, peeled 
and cut in halves with stones remov­ 
ed, packed in hot jars. 
You 
can 
the fruit just as if it 
were in a plain syrup—oven, hot wa­ 
ter bath or pressure cooker. 
If you can (teaches or pears in 
grenadine syrup, add one-half cup 
grenadine to each cup of plain syr­ 
up, and color with red food color­ 
ing. If a maraschino cherry is placed 
in the cavity of each half and the 
cherry side is placed 
against 
the 


glass, a sumptuous effect is gained. 
Pears are delicious canned either 
in grenadine syrup or mint syrup. 


Mint Syrup 
One-third cup mint leaves, I 1-4 
cup sugar, 2-3 cup water, few drojtf 
green, food coloring. 


Add well washed leaves to sugar 
and crush. Add water and stir until 
sugar is dissolved. 
Bring 
to 
the 
boiling point and boil f> minutes. 
Add coloring and strain over fruit 
packed in jars. 


I often put up pineapple in mint 
syrup, too, and fruits in a sweet 
spiced vinegar provide a delectable 
sweet pickle to serve with the main 
course of dinner or luncheon. 


There are many simple tricks in 
canning 
that 
make it possible to 
vary home-canned fruits at small 
expense. Preserved ginger added to 
plain canned pears makes them ac­ 
ceptable to many persons who crit­ 
icize pears as tasteless. Use pieces 
of preserved ginger and enough gin­ 
ger syrup to flavor the plain syrup. 


She T akes Recipe 
From the Bible! 


topped with whipped cream if you 
desire. 


M rs. Anna Duncan 
381 Third Avenue south 
FRUIT PIE 
bk cup butter 
bk cup milk 
4 tsp. salt 
3 tbsp, sugar 
4 tsp. baking powder 
Sift flour, salt and baking powder 
together. 
Beat egg yolks, add su­ 
gar and beat. 
Add the milk. 
Mix 
the flour and butter together. 
Add 
the eggs and milk gradually to the 
butter and flour. 
Add the beaten 
whites of eggs. Have a baking dish 
with four inches of sweetened fruit 
in the bottom. 
Pour over the bat­ 
ter and bake % of an hour in a 
moderate oven. 


Mrs. Percy Jameson 
Necedah, Wis. 
BLACK BOTTOM PIE 
Take three 5c Hershey bars and 
melt in double boiler. 
Pour into a 
baked pie shell when melted. 
Make a cream Ailing of: 
1-3 cup flour 
2 cups scalded milk 
2 eggs 
7-8 cup sugar 
1-8 tsp. salt 
I tsp. vanilla 
I tbsp, butter 
Mix dry ingredients. 
Add the 
slightly beaten eggs. Add the milk 
slowly. 
Stir. 
Add butter and cook 
15 minutes in double boiler until 
thick. 
Cool and add vanilla. 
Pour 
over the chocolate and top with 
whipped cream. 


Mrs. Charles Kohel 
R. R. 2. Box 20, 
Aubumdsle 


SCRIPTURE CAKE 
Fruit (ake 
14 cup Judges, 6, verse 25, lest 
clause 
2 cups Jeremiah, 6, verse 20. 
6 Jeremiah, 17, verse ll. 
2 cups Nahum 3, verse 12. 
2 cops First Samuel 30, verse 12. 
1 cup Numbers 17, verse 8. 
Season with Second Chronicles 9, 
verse 9. 
4 cup Judges 4, verse 
19, 
last 
clause. 
4 cups First Kings 4, verse 22. 
2 tape Amos 4, verse 5. 
Follow Solomon prescription for 
making a boy good and you’ll have 
a good cake. Bake in a rather slow 
oven I hour. 
This cake improves 
with age, and should be stored in a 
tim can for at least a week before 
using. It tastes best after it is six 
months or a year old. 
For those who have no Bibles her# 
are the ingredients; butter, sugar, 
eggs, figs, raisins, almonds, spices, 
milk, flour and baking powder. 


STUFFED SLICED HAM 
Two slices of ham, each cut one 
and one half inches 
thick; 
bread 
crumb stuffing, about one cup, sea­ 
soned with onion; one cup milk. If 
the ham is very dry and salty soak 
for an hour. Make the crumb stuf­ 
fing as for turkey or any roast, and 
put a thick layer on one slice; lay 
the other slice of ham on top and 
fasten the two together with wooden 
skewers or toothpicks. Place in a 
baking 
dish; 
pour in the 
milk, 
enough to cover the bottom of the 
dish, and bake for two hours, gently, 
in a slow oven, turning the ham at 
the end of an hour, and adding more 
hot milk as the first cooks away. 
When the ham is nicely browned 
and cooked 
through, lift out with 
two cake turners onto a hot platter; 
remove skewers; thicken the gravy 
with 
flour, 
season 
with a little 
orange juice, *ugar and pepper, and 
pour over the ham. 


Mrs. C. O. Olsen 
Port Edwards 
STRAM BERRY JULIE PIE 
3 cups strawberries 
1 4 cups sugar 
1 4 cups water 
I tablespoon gelatin 
bk cup cold water 
1-8 teaspoon salt 
Mix sugar, salt, water and slow­ 
ly boil. Simmer slowly ten minutes. 
Pour over gelatin soaked in 4 cup 
cold water. Stir well while still hot 
and pour over berries. 
Stir. 
Let 
stand until gelatin is ready to set. 
Pour into baked pastry shell. Chill 
in 
refrigerator. 
Before 
serving, 
cover with whioned cream . 


SHELVED TABLES AND BUILT- 
IN BEDS AKE NEW 
One of the newest and most con­ 
venient tables has four shelves and 
may be used either for an end table 
or against the wall. Another copies 
the Swedish provincial idea and has 
two shelves. Incidentally, the Swed­ 
ish built-in bed, which in olden times 
held not only most of the 
family, 
but guests of the house, is being 
copied in many modern apartm ent^ 


KEEPING (RUST 
FLAKY 
When making 
juicy 
fruit pies, 
dredge the lower crust lightly with 
white of egg to keep the juice from 
seeping through 
and 
making the 
crust soggy. 
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Ifs High Time to Put Up Preserves 


These Ideas 
Will Delight 
Your Family 


BY MARY K. DAGUE 
Whether you live in the 
city 
or 
Country, it’* high time to be thinking 
of putting a few jam of jam or pre­ 
serves on the shelves. 


Even in these 
days 
when 
the 
boughten varieties are so good, the 
homemade varieties have 
a 
flavor 
all their own. Here are a few recipes 
that will delight your fam ily, just 
as they do mine. 


Ruby Conserve 


One quart red currants, I 
quart 
Ted raspberries, 1*2 pound raisins, 2 
oranges, 6 cups sugar. 
Wash currants. Put in preserving 
kettle with just enough water to pre­ 
vent burning. Bring slowly 
to 
the 
boiling point and crush with potato 
masher to extract the juice. 
Sim­ 
mer until juice flows freely and fruit 
looks white. 
Strain through a jelly 
bag. Wash oranges, cut 
in 
halves 
ami remove seeds. Put through food j 
chopper. 
Wash raisins, cover with i 
boiling water and stone if necessary. I 
Put through food chopper. Wash and 
drain raspberries. Put chopped or­ 
anges and juice with 1-2 cup water 
into preserving kettle and bring to 
the boiling point. Simmer until ten­ 
der. 
Add sugar, currant juice, rasp­ 
berries and raisins and cook until a 
spoonful tried on a cold saucer thick­ 
ens. It will take about twenty-five 
minulea. 
Pour into sterilised glass­ 
es and cover with paraffin. 
Another favorite in our family is 
watermelon preserves. 
It 
is 
very 
pretty and uses only the rind of the 
melon. 


Watermelon Preserve 
Six pound melon, 1-2 ounce pow­ 
dered alum, 4 1-2 pounds granulated 


Broivnies for 


Dessert 


' * 


sugar, 3 lemons, 2 
ounces 
ginger 
root. 


Trim off the green rind and cut 
away the pink flesh. 
Make small 
balls with a vegetable cutter or cut 
in 
neat 
half-inch cubes. 
Dissolve 
alum in water and 
let 
watermelon 
stand in alum water to cover over 
night. 
In the morning, drain 
and 
weigh. Slice lemon very thin and re­ 
move seeds. 
Put all ingredients in 
preserving kettle with 1-2 cup wa­ 
ter. 
I .et stand an hour to draw out 
the juice. 
Bring to the boiling point 
and simmer until 
melon 
is 
clear, 
Skim out fruit and boil syrup until 
heavy. Return fruit, bring to boiling 
point and seal in sterilized jars. 


Peach Preserve 
I like to make this 
early 
while 
pineapples are still plentiful in 
the 
market. 
Four pounds ripe peaches, I medi­ 
um seized pineapple, I large orange, 
I lemon, 1-2 pound 
blanched 
and 
shredded almonds, 1-2 pound white 
seedless raisins, sugar. 


Peel and dice peaches. 
Pare and 
grate pineapple. 
Grate 
rind 
from 
lemon and orange and squeeze out 
juice. 
Cook peaches and pineapple 
until tender. 
Add grated orange 
and lemon rind, raisins and lemon 
and lemon and orange juice. Meas­ 
ure and add I cup sugar to each cup 
fruit. 
Cook until thick, adding al­ 
monds ten minutes before removing 
from fire. Stir almost constantly a f­ 
ter adding sugar, Turn into steriliz­ 
ed glasses and cover with paraffin. 


NEW RECIPE KOR TIMBALES 
Here’s a really good 
recipe 
for 
timbales 
to 
which can 
be add­ 
ed almost anything you have 
left 
over from yesterday’* 
dinner 
and 
used to make a fine diah for 
to­ 
day’s luncheon. 
Take a cupful 
of 
tomato juice that has 
been 
boiled 
long enough to 
blend 
thoroughly 
with a bit of onion juice, salt 
and 
pepper and maybe a dash of lemon 
juice. 
Mix this 
with 
five 
well- 
beaten eggs. 
Add a third of a cup 
of cream and your left-overs, pour 
into molds, set in a pan of water 
and hake until the centers are firm. 


FOR 
AN 
IDEAL 
KISH 
D IN N E R 


Select Those Boneless Tastyloins 


j 
The tastiest of fish dinners are pre­ 
pared with tastyloins, those boneless, skin- 
'.less, economical loins of pike, perch, sole, 
mackerel or haddock. 
Their fresh flavor 


is retained by special refrigeration methods. 


Prepare en extra loin each time to serve ta 
a vegetable salad the next day. 


CLEANING WINDOW SHADES 


Now is the time of the year to 
take down and clean 
your 
window 
shades*. 
Stretch them out 
on 
the 
porch, having first taken the pre­ 
caution to spread down a clean sheet 
or other covering, dust thoroughly, 
then go over each with a wet cloth 
that haa been rubbed 
with 
white 
soap with a cloth squeezed out of 
clear water. 


SPINACH MOLD 


Two quarts spinach; 
two table­ 
spoons butter; 
salt 
and 
pepper; 
tablespoon lemon juice. 
Wash the 
spinach 
through 
several 
waters, 
then rook for twenty minutes in a 
very little slightly 
salted 
water. 
Turn into a colander and press out 
as much water aa possible. 
Chop 
fine, drain, put into a double boiler 
with the butter and seasonings and 
lemon juice. Make hot, then press in 
an earthenware mold, and set away 
until wanted. Half an hour before 
serving, set the mold in a pan of 
hot kater, and heat in the oven un­ 
til the spinach is hot all through. 
Turn out on a hot platter and gar­ 
nish with sliced hard cooked egg. 


GINGERBREAD 


One half 
cup 
shortening; 
one 
third cup sugar; one cup New Or­ 
leans 
molasses; one teaspoon gin­ 
ger; one fourth teaspoon salt; one 
well beaten egg; one teaspoon soda 
dissolved in one cup hot water; two 
cups flour; whipped cream. 
Blend the shortening and sugar, 
add molasses, ami ginger, salt and 
flour sifted together. 
Add 
beaten 
egg and the soda dissolved in the 
hot water, and heat in the oven un­ 
to a pan rubbed well with shorten­ 


ing. Cut in squares, and top eac^ 
aith whipped cream. 


KEEP CAN DLBS AWAY FROM 
EYE-LEVEL 


Canille*, most gracious 
of 
table1 
decorations, never should be placed! 
exactly at eye-level of the diners. 
Tall candelabra that let the candles 
cast an overhead glow, or short hold- j 
era that reflect the flam e well below 
the eyes of your guests are comfort- j 
able heights. 


ADD SODA TO OMELET 
If your omelets always fall before 
you get them to the table, try add­ 
ing a pinch of soda to the beaten 
egg w hite. 
You’ll be surprised at 
the beautiful, fluffy dish you can 
turn out. 


Girl Scouts Welcome Chief Guide 


A Wisconsin Rapids 
Product 


That leads all others in 
quality, wholesomeness and 
flavor 


The aroma of these de­ 
licious b r o w n i e s makes 
them 
oft-repeated 
dessert 
a c c o m p a n i m e n t s in all 
households where they are 
once served. They go splen­ 
didly with milk after school 
or for the neighborly after­ 
noon tea. 
Then, no doubt, 
some one of the family will 
search them out for break­ 
fast. 


Serve Them at 
Tea Time 
HERSCHLEB^ BREAD 


All things boing equal we l>elieve Wisconsin Rapids house­ 
wives prefer to buy products made in our own home town. 
In their 48 years of bakery service in Wisconsin Rapids, 
Hersehlebs’ have never been satisfied to offer just an or­ 
dinary loaf of bread. The very best ingredients obtainable, 
their own process of slow baking and careful handling from 
the very beginning makes Herschleb’s the outstanding 
bread value today. 


Get the best for your money— 
Insist on your Grocer giving 
you Herschleb’s — ALWAYS. 


H E R S C H L E B ^ 
B A K E R Y 


Tel. 121 
211 First St. N. 


^tcup rifted flour. 
H teaspoon double-acting baking 
powder. 
H teaajioon salt. 
1-3 cup butter or other shorten­ 
ing. 
2 squares unsweetened chocolate, 
melted. 
1 cup sugar. 
2 eggs, well beaten. 
% cup chopfied walnut meats. 
Vi teaspoon vanilla. 
tv teaspoon angostura. 
Sift flour once, measure, add bak­ 
ing powder and .salt and sift again. 
Add butter to chocolate arid 
mix 
well. Add sugar gradually to eggs, 
beating thoroughly; then 
chocolate 
m ixture and blend. Add flour, beat­ 
ing thoroughly, then add nuts an i 
flavorings. Bake in g leased shallow 
pan, 8x8x2 inches, iii moderate oven, 
350 degrees, for thirty-five minutes. 
Cut in squares. Remove from pan 
and cool on cake rack. Makes two 
dozen brownies. 
11 


Chief guide of the world Girl Scouts organization, i-ady Baden-Powell, 
wife of the noted Boy Scouts leader, was welcomed to America st a 
reception held at the Little House in Washington, D. C. 
Walking be- 
tweeu arrayed ranks of scouts, Lady Baden-Powell la shown return­ 
ing their salute on arrival. . 


Wednesday, July 51, 1933. 
Wisconsin Rapids Daily Tribune 
Rage Five 
Gets First Prize in Dessert Contest 


Mrs. Olson 
Of Port Is 
The Winner 


Butterscotch Bavarian, by 
Mrs. C. O. Olson of Port Ed­ 
wards, was priven first prize 
in the dessert recipes by Hel­ 
en Martinek Treutel, judge in 
The Tribune’s July contest. 
Mrs. Alf Berg of Route 2, 
Pittsville, took 
second with 
prune pudding. Prize-winning 
and honorable mention recipes 
follow: 


FIRST PRIZE 
Mrs. C. O. Olson 
Port Edwards 


BUTTERSCOTCH BAVARIAN 
I cup whipping cream 
I tablespoon granulate*! gelatin 
H cup cold water 
2 'a tablespoons butter 
2-3 cup brown sugar 
1 4 cups milk 
2 eggs 
*4 teaspoon salt 
4 teaspoon vanilla 
I dozen lady fingers 
Chill the cream. 
Soak gelatin in 
cold water. Melt butter, add sugar, 
and cook together until well blend­ 
ed. Add milk and heat over boiling 
water until sugar dissolves. 
Pour 
mixture 
well beaten egg yolks, 
add salt and return to double toni­ 
er. 
Cook until coating forms on 
spoon, stirring continuously. 
Ke- 
•, i 
gelatin. 
Stir until dissolved, then 
set in a pan of cold water. 
Beat 
egg whites and cream until stiff. 
Just as gelatin mixture begins to 
set, fold into whippet! cream, then 
add the egg whites and vanilla and 
fold together until smooth. 
Pour I 
into a mold rinsed in cold w ater1 
and lined with lady fingers. 
Keep 
in refrigerator until ready to serve. 
I R w v — I * *_ _ _ _ 
I 


with whipped cream and strawber­ 
ries. 
Serves 8. 


HONORABLE MENTION 
Mrs. John Mongan 
Dexterville 
ICE BOX CAKE 
I package Knox gelatin 
1 tsp. vanilla 
2 egg whites 
4 pint cream, whipped 
7-8 cup sugar 
Vi cup boiling water 
Vi cup cold water 
I lb. of chocolate ice box cookies 
Take two dishes. 
Put whites of 
eggs in one and beat stiff. 
Whip 
ii pint of cream in the other. Dis­ 
solve the gelatin in 4 cup water 
then add *4, cup boiling water, the 


baking powder. 
Bake in a shallow 
pan. 
(This 
torte 
requires 
no 
flour.) 
Bake in a moderate oven. 
Break in small pieces and serve 
with whipped cream. 
This is very 
rich, but delicious. 


Mrs. A. F. Perrodin 
940 Second avenue south 
SOFT 
GINGERBREAD 
WITH 
MOCK WHIPPED CREAM 
1-3 cup shortening 
1-3 cup molasses 
I CKK 
I level teaspoon soda dissolved 
in H cup of hot water 
I teaspoon ginger 
I teaspoon cinnamon 
I 1-3 cups flour 
1-8 teaspoon salt 
Mix in the order given. 
Bake in 
This recij>e 
>ugar, whipped cream, beaten egg 
whites and vanilla. 
Put a layer of, * 6 * 
inch tin. 
cookies in deep cake tin, about 9- ’ serves &.x. 
in. square, add a layer of filling. 
Make three layers of cookies with 
the filling on top. 
Roll or crumble 
a few cookies to cover top. 
Put in 
ice box over night. 
Serve with 
whipped cream. 


(ream 


SECOND PRIZE 
Mrs. Alf Berg 
Route 2, Pittsville 


PRI NE PUDDING 
2 cups water 
4 lb. dried prunes 
I/* cup sugar 
2 eggs 
2 tbsp. sugar 
2 tbsp, cornstarch 
4 tsp. vanilla 
4 tsp. salt 
I tsp. cinnamon 
Wash prunes and soak them over 
night in 2 cups of water. 
Cook 
until tender in the same water. 
Remove stones and mince prunes. 
Add 4 cup sugar to prunes, with 
the salt and cornstarch which has 
been mixed with some of the prune 
juice. 
Cook 20 minutes in double 
boiler. 
Pour into the egg yolks, 
stir, add vanilla and cinnamon, mix 
well. 
Place in a buttered baking 
dish and cover with a meringue 
m a d e of the egg whites and 2 tbsp, 
sugar. Bake in moderate oven until 
eringue is brown. 


Mrs. Florence Komatz 
381 Third Avenue south 
City 


STRAW HERRY 
REFRIGERATOR 
CAKE 
I 'n 
cups 
strawberries, 
cut 
in 
small pieces 
I cup sugar 
Vi cup cold water 
I tbsp, gelatin 
cup hot water 
1 tbsp, lemon juice 
>4 tsp. salt 
\ cup cream, whipped 
2 egg whites 
Stripes of sponge cake or lady­ 
fingers 
Crush strawberries with sugar, j 
Pour cold water in bowl; sprinkle 
gelatin 
on top of water; add 
hot 
water; 
stir until dissolved. Add 
berri* s, lemon juice, salt. 
Cool. 
When it begins to thicken, fold in. 
whipped cream and stiffly beaten | 
pgg whites. 
Pour a layer of the 
strawberry mixture in bottom of 
the mold. 
Arrange cake or lady­ 
fingers 
around sides and fill 
the 
pan alternately with mixture and 
rake. 
Chill. Unmold. 
Garnish 


HONORABLE MENTION 
Mrs. Leonard Knuth 
City 
CARAMEL DUMPLINGS 
Sauce: 
1 Vi cups sugar 
2 tbsp. butter 
1-8 tsp. salt 
2 cups hot water 
Melt and brown 4 cup sugar in 
a heavy sauce pan. 
Add salt and 
hot water. 
Cool 
until dissolved, 
about IO minutes, stirring occasion­ 
ally. 
Dumplings: 
2 tbsps. butter 
Va cup sugar 
1 Va cups flour 
2 tsp*, baking powder 
4 cup milk 
'a tsp. vanilla 
Cream butter and sugar together. 
Sift flour once before measuring 
and sift again with the baking 
lewder. 
Add alternately with the 
milk. Add vanilla. Drop by spoon­ 
fuls into pan of hot caramel over 
low flame and keep tightly cover­ 
ed. 
Makes ten small dumplings. 
Dumplings may also be baked in 
oven in covered pan for 20 minutes 
at 400 degrees. 


Mock 
I egg white 
I cup sugar 
I grate*! large peeled apple 
I teaspoon vanilla 
Beat ten minutes and pile on to 
hot or cold gingerbread as you pre­ 
fer. 


HONORABLE MENTION 
Mrs. Anna Duncan 
381 Third avenue south 
City 
( RANBERRY PUDDING 
1-3 cup molasses 
2 tablespoons sugar 
1-8 teaspoon salt 
l'a teaspoonfuls soda 
I S cups cranberries chopped 
I S cupfuls flour 
S cup hot water 
Method: Put first five ingredients 
in the mixing bowl, stir well, add 
flour and cranberries. 
Turn in a 
greased mold and steam I S hours. 
Cranberry Pudding Sauce 
Cream S cup butter with one 
cup sugar, 
add 
one 
cup 
sweet 
cream, cook in double boiler until 
thick and smooth, cool. 
Heat with 
an egg beaten until it is smooth 
ami waxy in appearance. Serve over 
the wann pudding. 


Mrs. Harold Sheets 
Route 5 
Wisconsin Rapids, Wis. 
GOLDEN APRICOT JELL-0 PIE 
Vs pound dried apricots, cooked 
ami drained 
1-3 cup sugar 
I package orange jell-o 
I pint warm apricot juice and 
water 
S teaspoon salt 
I baked 9 inch pie shell 
Combine apricots ami sugar. Dis­ 
solve jell-o in warm apricot juice 
and water. Add salt and pour over 
apricot*. 
Chill. 
When 
slightly 
thickened turn into cold pie shell. 
Chill until firm. Top with whipped 
cream and sprinkle with shredded 
cocoanut if desired. 


Mrs. Winnie Schaaf 
Arpin. Wis„ Route 2 
ORANGE .SHERBET IN ORANGE 
SHELLS 
Cut tops off 12 to 16 large or­ 
anges. 
Remove juice and pulp. Fill 
shells with following: 
2 cups sugar 
3 cups water 
2 cups orange juice 
4 cup lemon juice 
2 egg whites stiffly beaten 
Boil sugar and water IO min­ 
utes, 
cool. 
Add 
fruit 
juices. 
Freeze 


Eunice Beckham 
V ast fhfKH 
MAPLE WALNUT BIDDING 
I cup brown sugar 
Vi cup cornstarch 
4 cup boiling water 
1 cup scalded milk 
2 egg whites 
% cup walnut meats 
Method: 
I. Mix sugar am! cornstarch. 
Add boiling water. 
Scald milk in double boiler. 
Add water mixture to milk. 
Cook fifteen minutes stirring 
constantly. 
6. 
Remove 
broken nuts. 
7. Cool and fold in stiffly beaten 
egg whites 
H. 
Pour 
into 
individual 
molds 
(which have been rinsed in cold 
water) 
or 
into 
sherbet 
glasses. 
Chill and serve. 
9. 
May be garnished with whip­ 
ped cream and nuts. 


2. 
3. 
4. 
5. 


from fire and add 


u cup sugar 
** teaspoon salt 
4 teaspoonful cinnamon 
‘i cup cocoa 
Vi cup cream or evaporated milk 
(whipped) 
8 macaroons, dried and rolled 
3 marshmallows 
Vi cup maraschino cherries 
4 teaspoonful vanilla 


Make a custard of the milk, egg 
yolk, sugar, cocoa, salt and cinna­ 
mon. Cook in upper part of double 
boiler 
until 
mixture 
thickens 
slightly. 
Pour cold water in bowl 
and sprinkle gelatine on top of 
water. Add to hot custard and stir 
until dissolved. 
Cool ami then fold 
in whipped cream or whipped evap­ 
orated 
milk, 
vanilla, 
macaroons, j 
marshmallows rut in small pieces, j 
and cherries drained ami cut in: 
quarters. 
Beat well and fold in' 
stiffly beaten egg white. Turn into 
mold that has been rinsed in cold j 
water and chill. 
When firm, un­ 
mold and serve with whipped cream 
or whipped evaporated milk. 


na mon. 
Place over filling on caki 
an*! bake a golden brown. 


Mrs. J. I.. Timm 
221 Seventh Street South 


CINNAMON TORTE 


VI cup sugar 
Hi cup butter 
4 egg yolks 
6 tbsp, milk 
I cup flour 
I tsp. baking powder 
Hake in a shallow pan, 360 de­ 
grees. 


Filling: 
Juice and rind of one lemon 
I egg 
I cup sugar 
I tbsp, flour 
I cup hot water 
i 
I tb.-p. butter 
Cook in double boiler until thick. 
When cold spread over cake. 
Topping: 
4 egg whites 
I cup sugar 
Hi tsp. cinnamon 
Hi cup nut meats 


Beat whites stiff. 
Add sugar 
gradually. 
Fold in the nuts, cin- 


Mrs. Frank J. Ebsen 
173Vi 1st Street North 
Wisconsin Rapids, Win. 


VELVET DESSERT 


2 envelopes gelatine dissolved In 
Vs cup cold milk. 
Make s custard 
of 2 egg yolks. 2 cups milk, I cup 
sugar. 
Put in double boiler, cook 
until thick. Then add gelatine. Re­ 
move from fire, and when it be­ 
gins to set add 2 egg whites beatee, 
and a pint 
of 
cream 
whipped. 
Break up an angel food cake in 
a ring mold. 
Pour custard over it, 
ptare in ice box to set. 
When 
thoroughly chilled and set, remove* 
from ring moi*!, serve with 4 pint 
cream whipped an*! crushed straw* 
lie fries. 
Other fruits may be used. 


WHOLE WHEAT BISCUIT 


Three 
cups whole 
wheat flour; 
four teaspoon* baking powder; one 
teaspoon salt; one teaspoon sugar; 
one fourth cup shortening; one cup 
milk. Sift the flour with the baking 
powder, and put back in the sifted 
mixture the bran which has been 
caught in the 
sieve. 
Rub in the 
shortening, and mix with the milk. 
Roll out. cut with a small 
cutter, 
brush tops with melted shortening, 
and bake fifteen minutes in a hot 
oven. As good or better the second 
day, reheated. 


FRUIT CAKE HINTS 
Fruit cakes keep well when wrap­ 
ped in a cloth that has been dampen­ 
ed with vinegar. 
A better preser­ 
vative, if the cake is to be kept sev­ 
eral months, is to ice it all over with 
a boiled frosting. 


WHEN M ASHING REFRIGERA­ 
TOR 
Warm water and baking soda is 
the bi st washing compound for the 
refrigerator. After the soda scrub­ 
bing, clean the porcelain with water 
ami wipe dry. 


Mrs. A. E. Walters 
810 1st Street North 
Wisconsin Rapids, Wis. 
COCOANUT CHOCOLATE WHIP 
I 
square 
chocolate 
(cut 
rn 
pieces) 
1 cup cold water 
1-3 cup sugar 
S’s tablespoons flour 
1-8 teaspoon salt 
4 cup cold milk 
2 egg yolks, slightly beaten 
2 teaspoons vanilla 
2 egg whites, stifly beaten 
4 cup toasted cocoanut 
Add chocolate to milk in double 
boiler and heat. 
W’hen chocolate is 
melted beat with rotary egg beater 
until blended. Combine sugar, flour, 
salt and 4 cup milk. 
Add to cho­ 
colate mixture and cook until thick, 
stirring constantly. Cover aru) cook 
to a mush. 
Add stiffly j 20 minutes longer, stirring occas- 
neaten egg whites and continue, tonally. Four small amount of mix- 
reeling, 
(an be frozen in auto- turn over egg yolks, stirring vig- 
uiat ic _ r a 
f t I g»- rat o 
r 
o 
r 
in 
crank < orously. 
Return to double boiler 
freezer. 
Top with whipped cream and mar­ 
aschino cherry. 


Mrs. A. R. Jossie 
Pittsville, Wi.s. 
KRIMMEL TORTE 
I package of dates 
I cup of sugar 
4 pound walnuts 
6 eggs 
I teaspoon baking powder 
Cut dates and walnuts and 
the beaten eggs and sugar 
add 
and 


and cook 2 to 3 minutes longer. 
Add vanilla and cool. 
Just before 
serving, fold in egg whites. Sprinkle 
with toasted cocoanut. 


Miss Eunice Fab! 
520 Tenth Street N. 
Pity 
COCOA TUTTI FRI TTI 
I envelope Knox Sparkling Gela­ 
tine 
4 cup cold water 
I cup milk 
I egg 


HOT MEALS 


without H O T kitchens! 


I 
TS jail like hiving 
_, sn "sir-conditioned" 
kitchen when you cook 
with a General Electric 
range. Electric hest cooks 
only the food—-not the 
cook. Kitchen hours ere 
cut in hslf with a G-E 
range because the hest is 
sccurately controlled 
• The 
new G-E Hi-Speed Cslrod 
heating unit makes elec­ 
tric cookery fatter sod 
far more economical. 


See a demonstration. You 
can buy a General Electric 
automatic range now for 


P a y m en ts its little 
as $5.00 a month 


The Daly Music Co. 
Wisconsin Rapids 
Electric & Plumbing Shop, Nekoosa 


GENERAL & ELECTRIC RANGES 
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Record Number Send Cake Recipes 


JUNCTION CITY 


WOMAN WINS 


FIRST PLACE 


A record number of central 
Wisconsin women sent entries 
into the cake contest for July, 
and Helen Marti nek Troutel 
adjudged the following win­ 
ners; 
First, 
Mrs. 
F r a n k 
Shirek, Route I, Junction City; 
second, Mrs. A. C. Snyder, 
Route 3, city. Tile complete 
list follows: 


FIRST PRIZE 
Mrs. Frank Shirek 
Route I, Junction City 
BANANA CAKE 
I cup bananas (crashed) 
’a cup sour milk 
H cup shortening 
1 cup sugar 
2 eggs 
2 cups flour 
tsp. salt 
I tbsp. baking powder 
I tsp. soda in flour 
Method: Mix sugar, shortening.! 
Beat in eggs and add milk. Put soda ! 
and baking powder in flour. Mix to-J 
get her. Add bananas. 
Bake in lay- j 
ers, and before serving put together 
with whipped cream. 


Crackers Are Shortcut For Cook 


SECOND PRIZE 
Mrs. A. C. Snyder 
Route 3, City 
LADY GOLDENGLOW CAKE 
cup butter 
I H cups sugar 
tsp. g&lt 
I egg and I yolk 
squares chocolate (melted) 
1 cup milk 
Grated rind of one half orange 
2H cups pastry flour 
4 tsps. baking powder 
Method: Sift flour, baking powder j 
and salt together three times. Cream 
shortening, add sugar. Add the or- j 
ange rind and the beaten egg yolks. 
Add the milk alternately with the 
flour. 
Divide 
the 
hatter 
and 
add chocolate to one part. Alternate 
dark and light in 
three 
greased 
pans. Bake 20 minutes in moderate 
oven. 
ORANGE CHOCOLATE ICING 
3 tbsps. melted butter 
3 cups confectioners* sugar 
2 tbsps. orange juice 
Grated rind of one half orange 
I egg white beaten stiff 
3 squares chocolate 
Method: Put butter, sugar, or­ 
ange juice and rind in bowl. Beat to­ 
gether until smooth, fold in beaten 
egg white. Take enough of this icing 
for the top layer. To the remaining 
Icing add two and one half squares 
chocolate melted. 
Spread between 
layers. 
Spread the white icing on the top 
layer and sprinkle with Ja square 
of shaved chocolate. 


BY MARY E. DAGUE 
How long since you’ve %an*n a 
kitchen check-up? Aud by that I 
don't mean just a tab u late, of 
dishes 
and 
pots 
and 
pa us and 
canned goods—though I mean that, 
too. To have the right*tools and ac­ 
cessories 
is 
important, 
whatever 
your job. 
But do you ever stop to figure 
out just how long each kitchen task 
takes you and whether you could 
save precious time for the garden 
and the front porch if you did it 
an easier, better way? 
I 
know 
women in these modern days who 
still think they are committing a 
crime when they take the easiest 
way and spare themselves a little. 
I suppose it’s our stern New Eng­ 
land conscience, which seems not to 
depend very' much upon locality. 
Time Saving Rules 
Here are a few rules I have 
found a help: 
Never stand to do a task if you 
can sit. Don’t keep things you need 
every day on high shelves so that 
ifs a strain to get at them. In hot 
weather, use as many ready pre­ 
pared foods as possible. Lay out 
everything you w'ant for a job be­ 
fore you begin it. Keep the things 
that are used for special operations 
close together. 
There are many modem culinary 
short cuts that our grandmother 
wouldn’t have taken, but is that 
any reason we shouldn’t? For in­ 
stance, I use cracker crumbs for 
thickening stews, soups and chow­ 
ders, that used to be thickened with 
a 
more 
laboriously 
made 
flour 


An attractively arrayed cheese and cracker platter makes an ideal 
end for a summer meal or a tasty snack. 


paste. In fact, I use crackers for 
all sorts of emergencies. They are 
so handy, always on the shelf and 
always ready. 
Crackers make dainty sandwiches. 
Sardine and anchovy pastes, cream 
cheese with pimento and nuts, mus­ 
tard 
and 
tomato catsup, highly 
flavored grated cheese worked into 
creamed butter—these are a few 
combinations that are good. 
Spreads for Sweet ( rackers 
For slightly sweetened crackers 
use a mixture of cream cheese and 


preserves or jam. Chopped dates 
and raisins combined with peanut 
butter make a good sweet filling. 
Chopped nuts added to marmalade 
is another delectable combination. 
And, of course, you know about 
the cracker’s uses with cheese. For 
the convenience of serving cheese, 
by the way, try sugar tongs or a 
cheese scoop. It’s a good idea to 
pour a tablespoon of beer or ale 
or wine into Edam cheese after 
each meal. 


44 cup sweet milk. 
I cup brown sugar. 
1 egg yolk 
Place In double boiler and cook 
until thoroughly blended. Cool. 


P art lit 
44 cup shortening. 
% cup sweet milk. 
2 cups pastry flour. 
8 egg whites beaten. 
1 cup brown sugar. 
2 egg yolks unbeaten. 
I tsp. vanilla. 
1 tsp. soda. 


Cream shortening and sugar thor­ 
oughly. Add egg yolks and beat in 
thoroughly. Then add part one and 
vanilla and mix. 
Add alternately 
milk and flour. 
Next fold in egg 
whites and the soda dissolved in a 
little hot w’ater. Divide in two layer 
cake pans. Bake in hot over 16 min­ 
utes. 


MARSHMALLOW N IT ICING 
2 cups granulated sugar. 
2 egg whites beaten. 
44 cup pecans cut fine. 
44 cup boiling water. 
15 marshmallows. 
Boil water and sugar until It spins 
a thread. 
Beat 
slowly 
into 
egg 
whites. Cool slightly. 
Add marsh­ 
mallows broken into pieces and ona 
teaspoon vanilla. 
Spread over cake 
before it is quite 
cold, 
Sprinkle 
chopped pecans over top. 


1 tsp. almond extract 
2 cups cake flour 
I*? cups sugar 
3 tsps. baking powder 
tsp. salt 
Beat cream stiff and fold into the 
stiffly beaten egg whites. Fold in 
the water to which the flavoring has 
been added. Sift the dry ingredients 
and fold into the cream mixture. 
Makes 2 8-in. layers. 


ALMOND MARIGOLD ICING 
4 tbsp, butter 


*3 cup brown sugar 
*•» cup cream 
2 cups powdered sugar 
Cream butter and 
brown 
sugar. 
Add cream alternately with powder­ 
ed sugar. Beat well ami spread be­ 
tween layers and on top of cake. 
Sprinkle with toasted and shredded 
almonds. 


chocolate mixture and vanilla and 
beat thoroughly. Bake in a square 
tin in a slow oven not over 350 de­ 
grees for one hour. Frost with fluffy 
white frosting and when quite firm 
cover with melted chocolate, four 
squares, to get a bittersweet effect. 


FLUFFY WHITE FROSTING 
2 cups sugar 
2-8 cup hot water 
I tsp. vanilla 
Whites of 2 eggs 
Beat whites very stiff. 
Dissolve 
sugar in boiling water 
and 
cook 
without stirring until the syrup will 
drop a thread from the tip of a 
spoon, 244 degrees. Beat slowly into 
stiffly beaten egg whites, add vanilla 
and beat well until 
it 
holds 
its 
shape. Spread on cake. 


HONORABLE MENTION 
Mrs. Henry Duggneau 
321 Third Avenue South, City 
DEVIL’S CAKE 
Custard part: 
I cup grated chocolate 
*» cup sweet milk 
I cup brown sugar 
I egg yolk 
I tsp. vanilla 
Stir all together and put in sauce 
pan, cook slowly and set away to 
Coo). 
Cake part: 
1 cup brown sugar 
ti cup butter 
2 cups flour 
cup sweet milk 
2 eggs 
Salt 
Cream the butter and sugar and , 
yolks of the egg* together, add milk, j 
sifted flour and 
whites 
of eggs1 
beaten stiff. Beat all together and 
then stir in the custard. Lastly add 
a tsp. of soda dissolved in a little 
warm water. This cake will keep in­ 
definitely. 


HONORABLE MENTION 
Mrs. Stanley E. ( lapp 
950 Second Avenue South 
HI KRY UP CAKE 
I cup whipping cream 
* »‘ggs 
I cup sugar 
1 tsp. vanilla 
2 cups sifted flour 
2 tsp. baking powder 
Dash of salt 
In a large bowl, with a wire whip, 
beat the cream until stiff. Break in 
the eggs and beat again, add the 
sugar, vanilla. 
Sift the flour and 
baking powder together 
and 
salt. 
Fold into the mixture and pour into 
a butt* red flat loaf pan. 
Frost. 


HONORABLE MENTION 
Mrs. J. L. Timm 
221 Seventh Street South, City 
WHIPPED CREAM CAKE 
3 egg whites 
I cup whipping cream 
* a cup cold w ater 


HONORABLE MENTION 
Mrs. Joe Gamma 
120 Hale Street, City 
FAVORITE DEVIL’S FOOD 
I cup grated chocolate 
I cup brown sugar 
Yolk of I egg, well beaten 
44 cup milk 
Melt chocolate, add other ingred­ 
ients. 
Cook in double boiler until 
thick and set aside to cool. While 
cooling mix the following: 
% cup shortening 
I cup sugar 
4 eggs 
3 cups cake flour 
I tsp. baking powder 
I tsp. soda 


*2 tsp. salt 
I cup sour milk 
I tsp. vanilla 
Cream the shortening, 
add 
the 
sugar, cream well and add the eggs 
one at a time, beating the mixture 
thoroughly as each is added. Add 
the flour and milk alternately, hav­ 
ing sifted the baking powder, salt 
and soda with the flour. 
Add the 


cake flour. Bake as you would an­ 
gel food. 


FILLING AND ICING 
4 egg yolks beaten stiff. 
*4 cup sugar. 
1*4 cup milk. 
1 tbsp, flour. 
2 tsp. acidulated gelatin soaked in 
a little cold water. 
I pint whipping cream. 
Mix together eggs, 
sugar 
and 
milk and cook in a double boiler un­ 
til thickened. 
Add gelatin, remove 
from stove. 
Let cool. 
When very 
cold fold in one pint of cream whip­ 
ped. Cut cake horizontally and put 
in a thick layer of filling and cover 
top and sides with icing. 


HONORABLE MENTION 
Mrs. Malcolm Wright 
MI Sixteenth Avenue North, 
City 
P E A N U T BU TTE R CAKE 
2 cups cake flour 
3 tsps. baking powder 
*4 cup shortening 
*4 cup peanut butter 
1 cup sugar 
2 eggs 
% cup milk 
*» tsp. vanilla 
*4 tsp. salt 
Cream sugar and shortening to­ 
gether. Add peanut butter and cream 
again. Add well beaten eggs. 
Sift 
together flour, salt and baking pow­ 
der. Add alternately with the milk. 
Add vanilla. Pour in well greased 
layer tins and bake in moderate ov­ 
en 350 degrees for twenty minutes. 
P E A N U T BU TTER FROSTING 
I ' a cups sugar 
2-3 cups milk 
Peanut butter to taste 
Boil together until a soft ball is 
formed. Add peanut butter and beat 
until creamy. Add vanilla. 


Amy Turner 
Route 2, Pittsville 
COCOA 
MARSHMALLOW CAKE 
Part I: 
2 tbsps. cocoa. 


Genevieve Szyka 
Nekoosa 


LADY ROOSEVELT CAKE 


44 cup shortening. 
2 cups sugar. 
4 eggs. 
3 cups flour. 
3 tps. baking powder. 
44 tsp. salt. 
44 tsp. nutmeg. 
1*4 cups nutmeats, any kind. 
I cup raisins. 
I cup milk 
Grated rind one orange. 
’* tsp. lemon extract. 
44 tsp. orange extract. 


Cream the shortening and grad­ 
ually work in the sugar. 
Add the 
egg* one at a time and beat thor­ 
oughly. 
Sift the dry ingredient* 
Put the nuts and raisins through 
the coarse cutter of a food chopper 
and combine with dry Ingredients. 
Add to the first mixture alternately 
with the milk. 
Add the grated or­ 
ange rind and extracts and beat un­ 
til blended. 
Pour into a greased 
round tin and bake in a slow oven, 
1350 degrees. 
Remove 
from 
oven. 


(Continued on Page Seven) 


HONOR ABI E MENTION 
Mi sh Mildred Graham 
Route I, Arpin 
GLORIFIED SUNSHINE CAKE 
8 egg whites. 
4 egg yolks. 
Pinch of salt 
1-3 tsp, cream of tartar. 
1*4 cups granulated sugar. 
I cup cake flour. 
Flavor to taste. 
Sift, measure and sift again the 
cake flour. 
Measure and sift the 
sugar. Set to one side. 
Beat yolks 
to very stiff froth. 
Add salt 
to 
j whites and whip to a foam and add 
I cream of tartar. 
Fold sugar into 
the whites then fold in yolks. 
Add 
i flavoring arid lightly fold in the 


FOK IN-BETW EEN TIMES 


Try a Refreshing Lunch 


Relax in the cool atmosphere of our 
fountain room. 
Order a special lunch, 
or sip a long, ice-beaded drink. 
It’s 
a sensible thing, these sultry days! 


FOR THE NOONDAY OR EVENING MEAL 
TRY OLK 
SPECIAL HOT AVE ATH Lit 
■•LATE El NMI 


Something 
Different 
COMPLETE 
Every Day 
«• 


A T T A ’ C 
PHARMACY AND 
U I I U J 
TEA ROOM 
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UNCTION CITY 
WOMAN WINS 
FIRST PLACE 


(Continued from Page Six) 


(it and decorate with strips of 
on and lavender candies. 


Mrs. Ira Vruwink, jr. 
Route 2, Arpin, W is. 
STRAW BKK HY JAM CAKE 
I cup sugar. 
% cup butter. 
3 elf* whites and 
yolks 
beaten 
epa rate! y. 
% cup strawberry jam. 
1*3 cup sour milk. 
1 tsp. of soda dissolved in the sour 
lilk. 
2 cups cake flour. 
I tsp. cinnamon. 
4 tsp. nutmeg, grated. 
* ream butter and sugar. Add the 
■eaten yolks and continue beating, 
dd strawberry jam and a little of 
e sour milk and the remainder of 
e flour. 
Add spices and fold in 
iffly beaten egg whites. 


Heads reachers 
of Nation 


Rosaleen Huser 
Route I, Vesper 
{CHERRY I PSI DK DOWN CAKE 
4 cup butter. 
4 cup sugar. 
I egg. 
'j cup milk. 
I tsp. vanilla. 
1 'a cups sifted flour. 
2 tsp. baking powder. 
4 tsp. salt. 
3 tbsp-, butter 
I cup sugar. 
J, cups drained unsweetened chcr- 


arm the butter, add sugar and! 
well. Add well beaten egg and 
Ila to the milk. Sift dry ingred- 
nts together and add alternately 
ith the milk to the first mixture. 
eat the butter in a heavy pan or 
ti llet, add sugar and heat until it 
gins to carmelite. 
Spread 
the 
jerries over this and cover 
with 
ke mixture. Smooth the thick bat- 
r with knife. 
Hake in the top of 
very moderate oven, 300*323 
de­ 
ices, for 45 minutes. 
Loosen the 
lea of the cake, turn it out rare­ 
f y , upside 
down. 
Serve 
with 
ther plain or whipped cream. Oth- 
r fruits may be used and the cake 
ay be served warm or cold. 


lier slogan. “Education must 
streamline itself for better per­ 
formance.** Miss Agnes Samuel- 
son of Des Moines, shown here 
after her election as president 
of the National Education As­ 
sociation, will direct activities 
of more than 1.000.000 educa­ 
tors for the coming year. 
The 
new teachers' chief, named at 
the Denver convention, now is 
Iowa's superintendent of public 
instruction. 


2 taps. baking powder. 
Vi cup butter or other shortening. 
I cup sugar. 
3 
yolks, beaten until thick 
and lemon-colored. 
% cup milk. 
1 tsp. vanilla, or Vs tsp. lemon ex­ 
tract. 
Sift flour once, measure, add bak­ 
ing powder, and sift together three 
times. 
Cream 
butter thoroughly, 
add t-ugar gradually, and cream to­ 
gether until light and Huffy. 
Add 
egg yolks and beat well. Add flour, 
alternately 
with 
milk, 
a 
small 
amount at a time. 
Heat after each 
addition until smooth. 
Add flavor­ 
ing. Beat well. Hake in two greas­ 
ed 9-inch layer tins 
in 
moderate 
oven (375 degrees) 25 to 30 minutes. 
Spread luscious lemon frosting be­ 
tween layers on top and sides of 
cake. 
Double recipe to make three 
10-inch layers. 
LITSCIOIT8 LEMON FROSTING 
3 tsp*, grated orange rind. 
Dash of salt. 
3 tbsp, butter. 
3 cups sifted confectioners’ sugar. 
2 tsps. lemon juice. 
I tbsp water. 
Add orange rind and salt to but­ 
ter; cream well. 
Add part of su­ 
gar gradually, blending after each 
addition. 
Combine lemon juice and 
water; add to creamed mixture, al­ 
ternately with remaining sugar, un­ 
til of right consistency to spread. 
Heat 
after 
each 
addition 
until 
smooth. 
Makes enough frosting to 
cover tops and sides of two 9-inch 
layers. 
For a deeper yellow frost­ 
ing, tint with yellow coloring. 


I cup tart apple sause. 
1 Vi tsps. minced ground spice. 
2 cups flour. 
Cream the sugar and the short­ 
ening. 
Sift the flour and the salt 
and spice then add the fruit. 
Dis­ 
solve the soda in one tbsp of hot 
water. 
Stir into the apple sause. 
Add the sauce and flour mixture al­ 
ternately to the 
creamed 
sugar. 
Hake in three small layers at 350 
degrees for about 30 minutes. Put 
together with the following frost­ 
ing: 
Put 2 egg whites in a bowl with 
% rup powdered sugar and 2 grated 
tart apples ami a few grains of salt. 
Reat with a wire whisk until stiff 
and then add two tsps, of gelatin 
which has been dissolved in two tea­ 
spoons of cold water over a pan of 
hot water. 
Spread this whip over 
the bottom layer to an inch of the 
edge. 
Wait a few minutes and put 
second layer in place and repeat un- J 
til all three layers have been frost­ 
ed and heap any remaining whip j 
onto the top of the cake. 


I cup sweet milk. 
I tsp soda (scant) dissolved in J 
tbsp, warm water. 
Sift 2*4 cups cake flour and I tsp. 
cream of tartar (scant) a few times. 
Fold in whites of 4 eggs and *4 tsp. 
salt. 
Bake in a moderate oven, iii 
three 9-inch layers. 


Florence Gamma 
2020 Grand Avenue 
APPLE SAUCK CAKE 
I cup sugar. 
4 rup butter and lard mixed. 
1 Vs cups apple sauce. 
2 cups raisins. 
3 cups flour. 
3 tsp. soda. 
I cup chopped nutmeats. 
4 tbsp, shredded citron. 
I tsp. vanilla. 
I tsp. lemon juice. 
I tsp. cinnamon. 
I tsp. strong coffee. 
4 tsp. cloves. 
\ tsp. allspices. 
4 tsp. nutmeg. 


*2 tsp. salt. 
Cream shortening and sugar. Stir 
apple sauce. 
Sift one cup flour 
cr the raisins, citron and nuts and 
ir with a fork until blended. Stir; 
I rat mixture. 
Mix and sift salt 
soda with remaining flour. Add 
Pe* and sift again. Sift into first 
ixture and stir well. 
Add Vanil- 
. lemon juice and coffee and stir 
itll perfectly smooth. 
Turn into 
i oiled and floured loaf pan 
and 
ike one hour in a slow oven. 


’i cup water. 
2 tbsp*, butler. 
I tsp. vanilla. 
Mix and bake cake as you would 
any three layer white cake at tem­ 
perature of 375 degrees for about 
25 minutes. 
Remove 
from 
pans, 
cool and spread with the filling made 
by combining the sugar and flour 
and blending thoroughly then add 
the well beaten egg yolks and but­ 
ter. Place in double (miler and cook 
about ten minutes stirring constant­ 
ly. Cool and add the vanilla, cream 
>*.• of Baker's coconut which has been 
run through the food chopper. 
For the king: Cook together the 
sugar, water, and butter 
until 
it 
fohns a soft hall when dropped in 
cold water. 
Add the vanilla 
and 
heat until the right consistency to 
spread over the top and 
sides 
of 
cake. Cover wdth other half can of 
Baker’s Coconut. 


Mrs. Alfred LeMay 
131 Fourth Street So., City 
BUTTERSCOTCH COCONUT 
LAYER CAKE 
*4 cup shortening. 
I >4 cups sugar. 
2'a cups cake Hour or 
2*4 cups bread flour. 
4 tsp. salt. 
3 tsp. baking powder. 
1 cup thin milk, 
tsp. flavoring. 
4 egg whites. 
FILLING 
2-3 cup light brown sugar. 
4 level tbsp, flour. 
3 egg yolks. 
2 tbsp, butter. 
I cup scalded milk. 
I tsp. vanilla. 
I tbsp, cream. 
’a can Baker’* Coconut put thru 
si chopper. 
ICING 
I , cups brown sugar. 


Jennie Glorvigen 
1211 Went Grand Avenue, City 
DATE LOAF CAKE 
4 cup butter. 
1 cup brown sugar. 
% tsp. soda. 
’i cup milk. 
2 cups flour. 
I tsp. baking powder, 
I tsp. vanilla extract. 
Grated rind of one orange. 
I cup nut meats chopped. 
I lh. dates pitted and chopped. 
(’ream butter well, 
Add 
sugar 
gradually and beat until light. Dis­ 
solve soda thoroughly in the milk. 
Sift flour with baking powder and 
add to the creamed mixture, alter­ 
nately with the milk, add vanilla, 
orange rind, nuts and dates, pour 
into greased loaf tin and bake 
in 
moderate oven at 350 degrees F. for 
fifty-five minutes. 


M rs. F. R. Ellis 
411 13th Avenue N orth, City 
RED DEVIL’S FOOD CAKE 
1-3 cup butter or other shorten­ 
ing. 
I 1-3 cups sugar. 
3 eggs. 
3 squares chocolate or 0 tbsp, co­ 
coa. 
2-3 cup boiling water. 
1 1-3 tsp. soda. 
I 4 cups all purpose flour or 
2 cups cake flour. 
2 tsp. baking powder. 
2-3 tsp. salt. 
2-3 rup sour milk. 
I tsp. vanilla. 
Method—Cream sugar and butter 
add beaten eggs, add flour, baking 
powder and salt 
which 
has 
been 
sifted together alternately with sour 
milk, add boiling water to shaved 
chocolate and *«Mia, cool and add to 
above mixture. 
Bake in moderate 
oven 350 degrees. 


Dora Bohn 
R. 3, Box 117 W iscinvin 
Rapids, Win. 
ORANGS CAKE 
I rup raisins. 
I large orange. 
1 s cup nut meats ground togeth­ 
er. 
4 cup shortening. 
I cup sugar creamed together. 
Add to the creamed sugar 
and 
shortening 2 beaten eggs and fruit 
and nuts, I cup sour milk with I 
tsp. of soda in it. 
Add a pinch of 
salt, and 2 cups of flour with I tsp. 
of baking powder. 
Put in a greas­ 
ed pan and (Mike in a moderate oven 
for 40 minutes. 
When fresh from 
oven pour the following mixture on 
top: 
*4 cup orange juke, 4 cup sugar 
mixed. 


Mrs. George Gets 
A uburndale, W is. 
ANGEL WING CHI KT) L XTE C IKE 
*i bar (small bar) Baker's bitter 
chocolate. 
5 tbsp*, gran, sugar. 
3 tbsp*, boiling water. 
Stir until dissolved. 
Cream 4 cup butter. 
I cup granulated sugar. 
I cup powdered sugar. 
Add mixture to first portion. Then 
add 4 egg yolks, well beaten. 


MRS. FRANK J. E B SE N 
137Vt 1st St. North 
CHOCOLATE NUT CAKE 
2-3 cup butter or shortening. 
2 cups sugar. 
4 eggs. 
1 cup mashed potatoes. 
2 squares chocolate. 
2 cups flour. 
3 4 teaspoons baking powder. 
I teaspoon cinnamon. 
4 teaspoon mace. 
4 teaspoon grated nutmeg. 
4 teaspoon ground cloves. 
I cup chopped nut-meata. 
4 cup milk. 
Method—Cream 
the 
butter 
or 
shortening and one cup of sugar. In 
another bowl, heat 
the 
egg-yolks 
with the remaining cup of 
sugar. 
Combine the two mixtures. 
Have 
ready the hot 
mashed 
potatoes, 
which should be without lumps, add 
to them the melted chocolate and 
combine with the first mixture. Mix 
and sift the dry ingredients and add 
the nut-meats. Add to the cake mix­ 
ture. alternately with the milk. Fold 
in the stiffly beaten whites. 
Baku 
in a loaf pan in a moderate oven 
(SHO degrees F .). When cool, cover 
with marshmallow frosting or boiled 
frosting. This is a large moist cake 
which will keep well. 


Irma E. Hum rn 
Route 2, P ittsville 
COFFEE SPICE CAKE 
1 cup shortening. 
14 cups brown sugar (packed). 
2 egg:- (beaten light) 
I tsp. soda. 
4 tsp, cloves. 
2 4 cups cake flour. 
4 tsp ginger. 
4 tsp. nutmeg. 
4 tsp. cinnamon. 
4 tsp. salt. 
2-3 cup strong coffee. 
Cream fat thoroughly. 
Add 
the 
beaten eggs. 
Sift flour and add so­ 
da, salt and spices. Sift three time.* 
and add alternately with coffee heat­ 
ing after each addition. 
Bake in 2 
layer cake pan.« in a moderate oven 
about 30 minutes. 


Mrs, Ray Maas 
931 10th Avenue No., City 
APPLE SAUCE CAKE WITH AP- 
PLE WHIP FROSTING 
I scant cup sugar. 
6 tbsp, shortening. 
4 tsp. salt 
\ cup raisins and currants in 
en u a1 parts. 
I tsp. soda. 


Elizabeth M. Paterson 
Route I, P ittsville, Win. 
FIG LAYER CAKE 
4 cup butter. 
4 cup milk (sweet). 
3 level tsps. baking powder. 
I tsp. orange or lemon extract. 
Whites of 3 eggs. 
1 cup sugar. 
2 cups flour. 
4 lh. figs. 
Cream butter, add 
sugar, 
then 
alternately milk and flour in which 
baking powder has been thorough­ 
ly sifted. Add extract and the stif­ 
fly beaten eggs whites. 
Bake 
in 
two layers about fifteen minutes. 
Filling: Chop figs fine, cook with 
a little hot water to a fine paste. 
Spread part of hot mixture upon one 
layer and press other layer on top. 
To the remainder of the Ag* add 
confectioner’s sugar to make an Ic­ 
ing of consistency to spread over 
top of cake. 


Mrs. Florence Kom atz 
W isconsin Rapids, Wig, 
LEMON GOLD CAKE 
2 cups sifted cake flour. 


BUTTER 


is again 
CHEAP 


One food product which Is no 
higher today than it was in June 
1933 and in June 1934, is but­ 
ter. It has come toppling down 
from an average wholesale price 
of 35c per pound in February 
this year to a wholesale price 
of 23c on July 29th. It is now 
cheaper than it was in June last 
year or two years ago. 


Rutter unquestionably in the fat 
which will add hest flavor to 
your cooking. It is within a few 
cents of being as cheap as lard 
or the substitute cooking fats, 
and it IS MUCH BETTER for 
rooking. At these 
prices 
you 
can afford to use this 100’e 
food most liberally. 


Wisconsin Valley 
Creamery Co. 


Telephone 633 


“I’m serving health as well 


as 
goodness, this summer 


. , . and I'm saving time by 


doing it!" 


COME OUT OF 
THE KITCHEN! 


. , , And Bring Real Refreshment! 


T here’s no work involved . . . no tim e wasted 
in the kitchen, when refreshm ents center around 
th is better cold drink! You sim ply ice the glasses 
and pour the milk, and let the naturally better 
food elem ents renew vitality, and build up new 
energy. It’s sm art to he healthy, and you’ll find 
W isconsin 
Valley 
Pasteurized 
Milk 
the 
m ost 
healthful of all! 


TEL E PH O N E 633 
FOR DELIV ERY 
WISCONSIN VALLEY 
Pasteurized Milk 


rage Hight 
Wisconsin Rapids Daily Tribune 
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Mechanical ‘Paul Bunyan' Prods Logs to Market, 


Foal Bunyan, U. S. loggers’ legendary “what a man,** who reputedly could hare cleared a log jam 
'w ith a flick of hla finger, has a worthy modern counterpart—-this caterpillar tractor, shown prodding 
reluctant logs to market. 
With thousands of logs stranded In unusually shoal streams, due to fail­ 
ure of expected spring high waters to m a te ria ls , Washington loggers drafted this tractor Equipped with 
a special bumper, it pushes logs Into the current and starts them downstream to the lumber mills. 


New York Anti-Nazi Disorder Raises International Issue 


The Anti-Nazi rioting that attended the sailing o f the S. S. Bremen from New York, when a group 
of alleged Communists ripped the Nazi fwa*tika b anner from the mast of the great liner, threatened 
to develop international complications as the G erman press demanded satisfaction. The difficulty of 
keeping the crowd in check is evident in the above action picture, which shows how the police were 
outnumbered during a disorder in connection with the Bremen incident. 


All Shipshape in Spite of .Appearances 


Don’t keel over, folks. 
The girls only refused to bow to stern tradition, and anchored their outboard 
motors to craft more see worthy than anything else. 
Ruth Webber of Swampscott, Mass., will be on 
deck to spring a surprise with her sea-going mattress, while Claire Miller expects to clean up in an 
old tub rn the big regatta at Lake Marauacook, M a 


With a parcel of books on bis desk and bolding a cigar box before 
bim, Rep. Nat Patton of Texas Is shown aa he came before Sennte 
lobby probers to declare those were the “ mysterious boxes" he car­ 
ried from the hotel of John W. Carpenter, Texas utility chief, just 
before the vote on the holding company “death sentence.** 
A wit­ 
ness following him asserted the box Patton bad carried did aot 
contain cigars. 
Quizzed closely on a recent fSOOO purchase of baby 
bonds, Patton declared bis salary and money he brought from Texas 
had paid for them. 


Airs Sensations Great Dictator 
in Army Inquiry 
Is Near Death 


Portraying 
Joseph 
Silverman, 
New 
York 
and 
Washington 
arm y 
goods dealer, as a man 
w ho claimed enough Influence 
to change W ar D epartm ent con­ 
tracts, 
Prank 
E. 
Speicher, 
“ mystery salesm an,” Is shown 
here as he testified before the 
Douse Military Affairs Commit­ 
tee 
in 
Its army procurement 
quit. He said Silverman boasted 
Ralph T. 
O’Neil, ex-American 
Legion chief, was on his pay- 
fell. 
Ex-Movie Star Is 
Censor Now 


The last and greatest South j 
American dictator. Gen. Ju a n 1 
Vicente Gomez of Venezuela, I 
above, is critically ill and f e a r J 
grows of a violent upheaval if 
death takes his firm hand from ; 
tho helm. Millions of A m erican] 
and British money are invested) 
in the land over which the 7 7 |i 
year-old 
president 
h a s - r u l e d 1 
for 26 years, freeing it from al^ 
foreign debts during h isrcg im ei 
Named Governor 
of Virgin Islands 


’Member 
of 
Louisiana* 
new 
board of film censorship 
cre­ 
ated at a special session of the 
legislature 
Marguerite 
Clark.* 
former 
stage-screen 
star 
is 
shown here aa she examined 
Jhe first reel of film approved 
by the board 
Serving on the 
board with the ex-movie head­ 
liner 
now wife of Millionaire 
Harry 
P 
William* 
ar# tw® 
strong Huey Long aldea 


President Roosevelt's termination 
of the Virgin Islands controversy 
by the transfer of Governor Panl 
M. 
Pearson 
brought 
promotion 
for Lawrence W. Cramer (above! 
of New York. 
He was named 
Pearson’s successor, having beld 
the position of lieutenant gover­ 
nor. In charge pf St. Croix Island. 


Mystery Box? Cigars, He Says 


Wednesday, July 31, 1933. 


Dining Alcove 
Use Becoming 
More Popular 


In the apartment or small house 
a dining alcove frequently replaces 
the regulation dining room. In the 
modern room pictured above a bay 
window will provide a picturesque 
aet ting for chairs and table, har­ 
monizing with the living room of 
which the corner is part. 
The room which has been deco- J 
rated in this modem manner was 
an ordinary square rtfom, consistent 
with tho usual type of apartment 
floor plan. 
The credit for the ex­ 
tremely modern appearance goes 
•ntirely to the decorator and his 
ingenuity. It is a typical example of 
what may be accomplished with a 
prosaic room under the moderni­ 
zation credit plan of the Federal 
Bousing Administration. 
Horizontal .Stripes 
Perhaps 
the 
most outstanding 
change which has been made in the 
room to make it modern in appear­ 
ance is the hanging of wallpaper 
with horizontal stripes. 
For con­ 
venience in matching the stripes 
this 
paper is 
hung 
horizontally 
rather than in the usual vertical 
fashion. 
This tends to make the 
room look larger. 
A composition covering in block 
design has been laid over a rather 
worn woollen floor. 
The ceiling has a border of panels 
shading from a medium tone of 
brown to a deep cream. 
Venetian blinds, eligible under the 
regulations governing modernization 
credit, have been hung at the win­ 
dows. 
tar pets Placed 
To aupplement the work done un­ 
der the modernization credit plan 
the owner of the room took an old 
rug and had it recut into four 
•mailer carpets, and these have 
been placed at strategic points in i 
the room. 
Drapes have been hung at either 
end of the alcove and at the door 
leading to the reception hall and 
kitchen. 
A valance has been hung 
•cross the alcove and covered with 
cording. With the blinds, of course, 
no curtains are needed. The drapes I 
contrary to the usual fashion, are j 
of a light shade, lined w ith a darker 
color. 
In the room pictured above the 
owner has used a color scheme of 
brown, rust, tan, white, and char­ 
treuse, but other comhinations may 
be use*I with equal success. 


Barbecue Sauce 


I cu*» water 
I sweet red pepper 
I green pepper, finely chop 
ped 
I teaspoon salt 
4 teaspoon pepper 
I teaspoon Worcestershire 
Sauce 
1 cup vinegar 
1 4 
cups 
strained 
tomato 
juice 
2 tablespoons oil 
I teaspoon paprika 
4 teaspoon mustard 
I teaspoon chop suey sauce 
I teaspoon sugar 
Combine 
ingredients 
a n d 
bring slowly 
to 
the 
boiling 
point. Boll for five minutes. 
Serve hot Supplies traces of 
calcium and fat; vitamins A. B. 
and C. 
One serving supplies 
approximately 
eight 
calories. 
Makes four cups. 


Casserole of Salmon 


I can salmon, flaked 
I cup celery, diced 
1 cup milk 
2 tablespoons quick cooking 
tapioca 
4 tablespoon butter 
I tablespoon minced onion 
4 teaspoon salt. 
Paprika and pepper to taste 
Small (unbaked) baking pow­ 
der biscuits. 
Combine ingredients in order 
given. Turn into buttered cas­ 
serole. Bake in hot oven, 400 
degrees. Stir mixture after first 
IO minutes of baking. 
Place 
biscuits on top and bake 13 
minutes longer, or until the 
biscuits are brown. Serves six. 


GAY KITCH FN COLORS 
The moat enchanting kitchen seen 
in many a 
day 
has 
powder-blue 
painted walls, dark blue linoleum on 
the floor, a red door and touches of 
red in the chair, and curtains. All 
the rest is white—so that the finish­ 
ed product is red, white and blue, 
one of the nicest patriotic effects 
ever achieved. 
, 


T H E H I G H W A Y S 


OF B U Y I N G 


“Follow the highway markings and you can’t go wrong.” 


. . . That’* the advice the Automobile Club gives you be­ 


fore starting on a motor trip. You follow the well-known, 


well-marked roads. 
And you reach your destination the 


safest, most comfortable way. 


Why not follow the same rule in your shopping? Why 


not stick to the “highways of buying?’’ They have been 


just as carefully plotted, and are just as carefully marked 


as the great motor roads you’ve come to depend upon. 


Marked by the trade-names of reliable, advertised pro­ 


ducts. 


The next time you go shopping follow these “high­ 


ways.” 
Before you start, look through the advertise­ 


ments in these columns. Pick out the products you want. 


Notice the trade-names that identify them And then ask 


for them, by name. 


THE ADVERTISEMENTS ARE SIGN-POSTS TO 


GUIDE YOU TO THE BEST AND MOST 


RELIABLE MERCHANDISE. 


—„ ‘.wa m. - 
.. 
--------- . . . 
_ 
------- 


Modern Dining Alcove 


Thi n s ma r t 
looking room was 
created from an 
ordinary apart­ 
me n t 
interior 
through the in ­ 
genuity 
of 
the 
decorator. 
T he 
outstanding deco­ 
rating feature la 
the w allpaper 
wi t h horizontal 
at ripen. Venetian 
blinds their colors 
in keeping with 
the general scheme of the room, are hung at the windows. The 
original placing of small rugs is another new note. 
Inset are other samples of modern wallpaper which might be used 
to advantage in the room pictured here. 
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How to Use 
CoolingUnit 
Explained 


Smooth, delicious electric re­ 
frigerator frozen desserts are 
considered the test of a home­ 
maker’s up-to-dateness in cook­ 
ery. 
The electric refrigerator is 
selected primarily of course for 
its efficiency in maintaining an 
even, low temperature. 
This 
quality makes it an investment 
which pays for itself in short 
order and then helps stretch 
the food budget all the rest of 
its life. Today's electric refrig­ 
erators are the result of col­ 
laboration of great engineers, 
of scientists, home economics 
experts and homemakers. Any 
nots# of operation has been 
practically 
eliminated, 
doors 
open at a touch, the interior 
is lighted if desired and racks 
and protecting inner doors ars 
so arranged that it is easy to 
select the particular foods de­ 
sired without the outer door 
being open for more than a 
fraction of a minute. 
PRACTICAL POINTKRS. 
That even, below 40-degree 
temperature makes It possible 
to buy fresh foods st s quan­ 
tity or special market prices 
snd hold them fresh until tho 
planned time for their use. 
There are a few points every 
practical, careful homemaker 
will want to observe so that 
her refrigerator may give her, 
the best uninterrupted service. 
The matter of lubrication is so 


easily attended to that one la 
apt to forget it entirely. Motor 
bearings need a light grade of 
good lubricating oil once a year 
at least. 
When the colls of chilling 
unit and cube containers be­ 
come covered with frost, the 
refrigerator cannot do Its best 
work for the heavy frost acts 
as an insulator. 
Prevent the condition by “de­ 
frosting” or turning the tem­ 
perature control switch to “o ff' 
for a few hours. Do this every 
ten days at least. 
Covering moist foods also 
prevents too quick frosting. 
The circulating air in a refrig­ 
erator carries moisture to the 
coils where it deposits as frost. 


FOOD ARRANGEMENT. 
After defrosting, wipe the 
cabinet and racks thoroughly, 
fill the ice trays with fresh 
water and turn the switch back 
to the point for general refrig­ 
eration. 
There is a definite orderly 
way to place or arrange foods 
in the refrigerator. 
It is not 
consistent to place warm foods 
in a refrigerator. 
Allow the 
foods to cool to room tempera­ 
ture first. Never place trays or 
large containers of foods on 
the upper racks. Too close pack­ 
ing of containers is a mistake, 
too, for all these methods in­ 
terfere 
with 
air 
circulation 
which is most important. Just 
a little attention to fundamen­ 
tals will give you doubly effi­ 
cient service. 


LFT CANDLES AGE BEFORE 
LIGHTING 


Candles bum better 
and 
more 
steadily if they are aged for months 
Buy several pairs at a time and keep 
them in a cool place, wrapped 
in 
their original wax or cellophane cov* 
erings. 
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'On Toast' 


Is Favorite 
for Lunch 


Tempting to any appetite 
are the many dishes served on 
toast. 


W K I.S II K AH HUIT. 
2 tablespoons butter 
2 cups grated or finely cut 
cheese 
Few grains cayenne 
trapsoon salt 
1 tablespoon mustard 
% teaspoon Worcestershire 
sauce 
2 teaspoons flour 
1 
6-ounce 
can 
evaporated 
milk 
2 eggs, slightly beaten 
Ii cup cream 
Melt butter in heavy skillet 
or chafing dish, add cheese, 
cayenne, salt, mustard, Worces­ 
tershire sauce and heat slowly, 
stirring constantly until chee** 
is melted. Blend flour with 
evaporated milk and add slight­ 
ly beaten eggs. Add to cheesa 
and cook slowly until smooth 
and creamy, stirring all the 
time. 
Lie sure not cook too 
long or it will curdle. Lastly, 
add the cream and serve on 
toast. Serves six. 
I) FVI LRD 
CHFK.SK 
KON­ 
DIK. 
1 tablespoon butter 
2 cups cheese, finely cut 
Few grains cayenne 
H teaspoon salt 
ti teaspoon mustard 
2 eggs 
1 21 ,-ounce can deviled ham, 
Ai cup cream 
Melt the butter together with 
th* cheese, add cayenne, salt 
and mustard. 
Beat the eggs 
and add to the deviled ham 
and smooth, with the cream. 
Stir well and add this mix­ 
ture to the melted cheese. I 
Cook, but do not boil, until 
smooth. Serve on toast. Serves 
four. 
r R r. N C ll 
TOAST 
WITH 
I Kl IT COA KH. 
2 egg yolks 
Few grains salt 
% cup milk 
4 large thick slices bread 
Baron fat or butter 
4 
large 
slices 
pineapple, 
canned 
Rhubarb sauce 
Beat slightly the eggs, add 
aillt and milk. Dip the bread' 
in this mixture, coating thor- 
ougnly, then saute lightly in 
the fat or butter. Split the pine­ 
apple slices into two thin slices 
each and saute these In but­ 
ter. To serve have a slice of 
toast placed on each plate, 
cover with two thin slices of 
pineapple and top with some 
rhubarb sauce. Serve at once. 
Serves four. 
KKD DK VIL ON TOAST. 
2 cups grated cheese 
I cup tomato soup 
I No, 2 can peas 
H of No. 2 can (I cup) red 
kidney beans 
Salt and pepper to taste 
8 slices toast 
8 slices bacon 
Add the cheese to the tomato 
soup and cook slowly until 
checke is melted. 
Add peas, 
beans and salt and pepper, 
Heal 
thoroughly. 
Serve on 
toast, laying the bacon slices. 
on top, pan broiled to crisp 
curls. Serves eight 


BUAN All FFI.VS 


Meals Economizing on Heat and Energy 


Rhyme With Reason During Hot Weather 


* 
* 
* 


Cream 2 tablesjKxins of shortening 
With U cup of sugar, add I well 
beaten egg and I cup xour milk. 
Add I cup of bran *• id let soak till 
tno.st of the mixture 
is taken up. 
Sift I cup flour with 
I teaspoon 
baking 
powder, V 
teaspoon 
soda 
and 
(cantoon salt. Add to first 
m ixture and fill greased muffin tins 
tw o-thirds full. 
Rak^ in a moderate 
pven 
to 25 minutes. 


PLAN ON FOODS THAT CAN BE PREPARED IN MORNING 


HY MAHY E. DAGUE 
An amusing poem pops into my 
mind at the moment. 
It starts: 
“On acme days I’m domestic. 
I 
love my pantry shelf,” and finishes 
understandingly, "On other days— 
domestic? 
Not if I know myself I” 
It is those “other days” that we’re 
concerned about today. 
If you plan foods that can be 
prepared early in the day you will 
find many hours of freedom from 
cooking. 
And, of course, if you use 
your time economically, that helps, 
too. 
One of the nicest hot weather 
dinners I 
know begins with hot 
bouillon and goes on to a jellied 
veal 
loaf 
served 
with 
salad 
of 
mixed 
greens 
and 
assorted 
rolls 
and finishes up with peach mousse 
and date ami nut bars. 
Everything 
has been prepared and put in the 
refrigerator until wanted for serv­ 
ing 
with 
the 
exception 
of 
the 
bouillon and th a t’s only a m atter 
of boiling the teakettle and pouring 
boiling water over your cubea or 
whatever you use. 


Use Variety of Greens 
I’m taking it for granted you’ll 
l>« buying your rolls ami then you 
t an choose the assortm ent the fam ­ 
ily likes best. 
Don’t forget to get as wide a 
variety of greens as the market 
affords for your 
salad. 
Escarole, 
romaine, 
watercress 
and 
chicory 
are in season now and each one I 
is a different shade of green and ; 
each has a distinctive flavor. Then j 
for contrasting color 
slice 
some I 
tender button radishes over the top 
ami sprinkle the whole thing with 
a well seasoned French dressing. 
Right now I want to give 
you 
the recipe for date and nut bars. 
Date and Nut Bars 
One cup light brown sugar, 2 


Crisp and cold, blending greens of 
rounds of radish, this is 


eggs, I cup flour, 1-4 teaspoon salt, 
I teaspoon baking powder, 4 table­ 
spoons milk, I cup chopped dates, 
I cup nut meats, I teaspoon vanilla, 
powdered sugar. 
Beat eggs until light, then add 
sugar and beat until it is dissolved. 
Add remaining ingredients with the 
exception of powdered sugar. Beat 
well and pour into a square pan 
lined 
with 
heavy 
waxed 
paper. 
Bake in a moderate oven (350 de­ 
grees F.) for twenty-five minutes. 
Cut in bars and roll in powdered 
sugar. 


many shades and garnished with 
an ideal summer salad. 


Virgin Isle Row 
Costs Her Job 


Her im portant post on the fed­ 
eral 
parole board 
was taken 
from Dr. Amy A. Stan na rd. not­ 
ed sociologist shown above at 
her desk, in the attem pted set­ 
tlem ent of the Virgin Islands 
controversy, 
lier forced resig­ 
nation. at request of Attorney 
General 
Homer 
Cummings, 
opened the way for appointing 
Federal Judge T. Webber Wil­ 
son, one of the Island antagon­ 
ists, to the board. 


sr A! A1 EK SALAD 
Serve halved hard boiled eggs 
in 
a nest of water cress and 
garnish 
with mayonnaise. 


Save a little batter from your 
breakfast waffles. Add a half-cup of 
cooked rice to the batter and bake 
on a hot waffle iron. 
Serve with 
sauce. 


Camouflage? No, 
Just Dog Spots 


A MOLDED LOAF 
Use unsyeetened 
lemon 
gelatin, 
Seasoned well with a dash of Wor­ 
cestershire sauce. Add chopped veal, 
ham or chicken mixed with chopped 
celery, pimento, parsley, and a few 
chopped chives. Mold and when set 
g e n e with carrot cups filled with 
chopped spiced beets. 


STI FFED TOMATO SALAD 
Select firm ripe tomatoes, hollow 
nut the centers, chill and fill with 
shrimps, mixed with chopped chives, 
a teaspoon of lemon juice and blend 
with mayonnaise. Fill tomatoes and 
top with mayonnaise. 


FIXING FRUIT FOR SHORTCAKE 


Before you use fresh cherries for 
shortcake, sweeten and heat, then 
cool. Blueberries need to be heated 
with not only sugar but a little wa­ 
ter and a slice of lemon. 


FRIED SMELTS 


Dip smelts or other fish in corn 
meal and fry in butter. Serve with 
parsley potatoes and halved tom a­ 
toes topped with grated cheese and 
broiled. Garnish with lemon slices. 


Permanent 
Waves 


If you are looking for value 
and saving, br sure to come 


in and get one of our beau­ 
tiful Waves at a sensational 
price saving. 


SPIRAL OR 
CROQU1GNOLE 
Permanents 
D&M BEAUTY SHOP 
OPEN TI ES. & FRI. EVENINGS 
Tel. 561 
230 Grand Ave. 


Like a weird dream of a cam­ 
ouflage artist, Chang-Lee ap­ 
pears 
here, standing 
on 
his 
hind legs in one of the tricks 
oi hi!? extensive repertoire. But 
tim.-.; spots weren’t painted on 
t ha in;-Loo. 
They 
just 
grew 
on this novelty hairless canine 
front far-off Indo-China, mak­ 
ing 
a 
tnt roily 
call 
In 
this 
country 


You’ll Have Better Success When You Cook With 
DAIRY QUEEN pool BUTTER 


It s made from the finest sweet cream and *s delivered fresh to the following stores. . . . 
Try a pound and be convinced. 
WISCONSIN RAPIDS 


Johnson and Hill Cal 
George Otto 
Loock's Grocery 
Reiland’s Market 
Kruger’s Grocery 
Turbin’s Grocery 
Peter’s Grocery 
Siewert’s Grocery 
Heards ley’s Grocery 
Meyers Grocery 
Miller’s Grocery 
McCamley’s Grocery 
Sutor’s Grocery 
Gottschalk’s Grocery 
Rapids Market 
Eastling’s Grocery 
Jackan’s Grocery 
Berg's Grocery 
Rapids Tea, t offee & Groc. 
A & P Stores 
PiKRly-Wiggly 
Consumer's Market 


Hankey’s Grocery 


Restaurants 
Sugar Bowl 
Dutch Mill 
Central Hotel 


NEKOOSA 
Mrs. Peter Huber 
Krehnke’s Grocery 
Johnson and Hill Co. 
Polzin’s Market 


PORT EDWARDS 
Port Edwards Mere. Co. 


PITTSVILLE 
R. B. Salter & Sons 
Getzloff’s Grocery 
Ilk’s Grocery 
Corbin and Leberg 
liaum’s Store 


VESPER 


Bean’s Grocery 
Conklin’s Grocery 
Dassow Grocery 


ARPIN 


Garfield Grocery 
Kabot’s Grocery 


MILLADORE 


Ponkratz Grocery 


RUDOLPH 


The Kujawa Co. 
Rudolph Mercantile 
John Blonien Grocery 


IF YOUR G R O C E R 
DOES 
NOT 
H A V E 
MILK POOL BUTTER 
ASK HIM TO STOCK 
IT FOR YOU. 


RUDOLPH Co 
ENTRAL 
-OPERATIVE CREAMERY CO. 


RUDOLPH, WISCONSIN 
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Plan Camp 
Trip Meals 
in Advance 


Recipes for camping trips. 
Ingredients easily carried. The 
baked items are made in a 
camp oven. 


BISCUITS OR SHORTCAKE. 
4 tablespoons fat. 
2 cups pastry flour. 
4 teaspoons baking powder. 
I teaspoon salt. 
. S tablespoons evaported milk 
diluted 
with 
4 
tablespoons 
water. 
Mix dry ingredients thor­ 
oughly, rub in fat until ap­ 
pearance is like coarse corn­ 
meal with occasional pea-sized 
lumps. Add diluted milk, toss­ 
ing with fork, work quickly to­ 
gether to firm dough, place on 
floured board, pat out with 
bands to % inch thickness 
and cut into biscuits. Bake In 
bot oven, about 12 minutes. 
Makes 12 biscuits about 2% 
Inches In diameter. 
VARIATION to make short­ 
cake: Increase fat to 5 or 6 
tablespoons and bake in one 
cake. When baked spilt open, 
brush over one layer with melt­ 
ed butter, spread with crushed 
sweetened fruit, put other layer 
on top and add more fruit. 
CORN DODO KR. 
1*4 cups flour. 
2 tablespoons sugar. 
4 teaspoons baking powder. 
1 teaspoon salt. 
% cup cornmeal. 
♦I egg. 
2 tablespoons melted fat. 
l l 
cup 
evaporated 
mtlk, 
diluted with 2-3 cup water. 
\ 
M ix and sift dry ingredients, 
several times. 
Beat egg well! 
odd diluted milk end melted! 
fat 
Stir liquid into dry mix-j 
fture as quickly as possible. Doj 
not stir after dry flour has dis­ 
appeared. 
Pour at once into 
(large greased frying pan. B a k e 
I© golden brown on both side*. 
• turning once. 
Thle may alsoj 
IbP baked in a pen in en oven-* 
Serves four. 
FRI KO MI SH. 
* I cup evaporated milk. 
|^ 2 cups water. 
K l cup corn meek 
" I teaspoon salt. 
Mix milk and water and neat 
Jo bolling. Add salt, then 
.very slowly, stirring constantly 
Jo prevent lumping. Cook over 
flame about three or four min­ 
utes, then cover and cook overs 
water 25 minutes. 
When cold 
cut into one-thlrd-lnch slices 
and brown on both sides in hot 
frying pan, using bacon or oth-j 
cr fat. If a crust is desired on 
the bottom, continue frying forj 
a longer period, over slow fire. 
Serves four. 
FISH CHOWDER. 
5 cups diced potatoes. 
2 pounds cod or haddock. 
% onion, sliced. 
ti pound salt pork cut into 
tiny dice. 
■ . I cup fish stock. 
It* teaspoons salt. 
4 cups boiling w*ter. 
1H tablespoons fat. 
I cup evaporated milk diluted 
with I cup water. 
8 crackera. 
Skin fish, remove bone, cut 
►into two-inch pieces. Put head, 
Mail and bone broken in pieces 
rlnto pan with two cups water, 
[and cook slowly for 20 mln- 
Uites. Drain and reserve stock. 
[Try out pork, add onion, andj 
[saute carefully a few minutes, 
retrain fat into stewpan. 
Add 
Ifkotatoes and other two cups of 
I water. 
Parboil five minutes, 
.then add fish and stock and 
simmer until potatoes and fish 
are done—about ten minutes. 
‘Add diluted milk, salt, pepper, 
I but ter and crackers. 
Reheat 
and serve. Serves four. 


MAKING CINNAMON TOAST 
Instead of buttering in the ordin­ 
ary way, try dipping strips of toast 
in melted butter before rolling in a 
cinnamon-sugar mixture for cinna­ 
mon toast. Then toast in your broil­ 
ing oven until brown. 


TO CLEAN JELLY CLASSES 
Before you begin to make jelly 
or jam, wash your glasses and cov­ 
ers in hot soapy water 
and 
scald 
them well. 
Let them drain 
on 
a 
folded dish towel and they won’t 
need drying. 


Fixing a Hite in Dog lia r s 


• 
• 
• 
• 
• 
• 
S 
S 
S 
PLAN MENUS THAT WILL REQUIRE LEAST ENERGY 


BY MARY E. DAGUE 
The “dog days” are upon us, and 
to keep from wilting completely, 
I’ve planned some menus that can 
be prepared with the least possible 
heat and energy. 
Picnic and porch meals add to 
the enjoyment of dining at this 
time 
and 
cooling, 
comfortable 
meals go far to make the heat 
bearable for both the cook and 
the rest of the family. 
Veal is a good summer meat, 
so I’m planning the dinner around 
veal birds. 
These are made ready 
for baking and kept in the ice box 
until time to cook them. 
For a first course, try a tomato 
iced soup frozen in the tray of an 
automatic refrigerator and prepared 
early in the day. 
Corn is king for August meals, 
so why not serve a great platter 
of corn-on-the-cob with the veal 
birds for a fine feast? 
Serve Salad Chiffonade 
A 
salad 
chiffonade 
supplies 
vegetables in abundance and 
away with the necessity of serv­ 
ing another 
vegetable 
with 
the 
com. 
Add one-half cup each diced 
cooked carrots, diced cooked beets, 
cooked peas, I diced hard cooked 
egg and 1-2 teaspoon made mustard 
to French dressing and pour over 
Boston head lettuce leaves arranged 
in a well chilled salad bowl. 
Mix 
with two wooden forks, lifting the 
leaves lightly. 
For dessert use a strawberry Ice 
box pie. 
My own family like it 
immensely and I enjoy making it. 
Any variety of berries can be used 
but the ever-hearing plants make it 
possible to find strawberries in mar­ 
ket until frost. 
Strawberry Ice Box Pie 
One quart strawberries, I 
3-4 


This strawberry ice box pie has an unbaked graham cracker crust. 


ened and flavored with vanilla. 
cups 
does strawberry 
boiling 
water, 
I 
package 
flavored 
gelatin, 
12 
graham 
crackers, 
3 
tablespoons 
powdered sugar, 4 tablespoons but­ 
ter. 


Wash and hull berries. 
Pour 
boiling water over gelatin and stir 
until dissolved. 
I^et stand till cool 
and then chill until slightly thick­ 
ened. 


Crush 
crackers very 
fine 
and 
add butter and sugar. 
Mix thor­ 
oughly and pat firmly to sides of 
a well buttered pie dish. 
Chill. 


When gelatin is slightly thick­ 
ened, pour over berries arranged 
in chilled 
pie crust. 
Put in re­ 
frigerator until chilled and 
set. 
Serve with or without a topping 
of whipped cream slightly sweet- 


This dessert is not overly sweet. 
If a sweeter pie is likely try this 
recipe for sunshine pie. 


Sunshine Pie 
One quart berries, I cup sugar, 
I cup water, 3 tablespoons corn­ 
starch, few grains salt, baked pie 
.‘hell or graham cracker pie shell. 


Cook sugar, water and I cup 
berries fifteen or twenty minutes 
and rub through a sieve. 
Make 
a smooth paste of cornstarch and 
1-3 cup cob! water. Stir into berry* 
puree and cook and stir until thick 
and clear. 
Pour hot over remain­ 
ing berries and chill. 
Put into a 
prepared or baked pie shell when 
ready to serve and cover with whip 
cream. 
YOUR 
CHILDREN 


Olive Roberts Barton 


Wins Lubitsch, 
Film Folk Hear 


• I9SS NEA SfcPVICC IWC. 
“What are you sitting there for?” 
Roger's mother asked. 


The boy sat on the lower kitchen 
step, chin in hands, with what his 
parents called a good case of sulks. 


“Oh, nothing. 
But I can’t play 
ball, and there's nothing else to do. 
Bill says Pm too dumb, so I guess 
I am. 
I can’t run and I can’t hit 
and I can’t catch. All I’m good for 
is to go jump in the lake." 
“Nonsense. 
You’re just as good 
as your brother. Go on and play 
now and don’t you come bleating 
on my shoulder any more.” 
“There’s no fun getting insulted,” 
protested Roger. “Bill’s w-ord goes 
and all the kids guy the life out of 
me. 
I’m tired and sick of it.” But 
he sauntered toward the lot. 
“My goodness, I wish that young­ 
ster had some sand," sighed 
his 
mother. “Bill’s no smarter than he 
is, but he isn’t afraid of anything. 
Bill would go in and try to run Con­ 
gress if he had a chance. I wonder 
how you go about giving boys faith 
in themselves." 
The Wrong Way 
Not her way, at least. There are 
two things that are entirely useless 
in creating self esteem in children. 
One is words. To insist that a boy 
or girl should stand up to almost 
certain defeat only deepens the com­ 
plex. 
The other is to 
constantly 
place him in 
situations 
that 
are 


Romance has blossomed arain 
for Ernst Luhitsrh, Hollywood 
hears, but his choice is not one 
of tho hundreds of beauties 
who have puraded before the 
famed 
film 
director. 
Vivian 
Claye, above, English girl who 
operates a players' agency, Is 
the lucky person, with the mar­ 
riage date near.'advices Irour 
the cinema capital say. 


bound to be humiliating because he 
cannot make good. 


The old slogan, "There is no such 
word as can’t” has done more harm 


than good, although in its proper 
place and put to correct use it may 
spur on the helpless and occasionally 
bring them victory’. 
But everyone 
in the world knows that he has limi­ 
tations. 


It would be silly to tell John 
Smith, the expert accountant, that 
he could set a compound fracture 
if he tried. And it is almost as 
foolish to tell a child who knows 
very well he cannot keep up with 
his friends in certain games that 
he is as good as they are. 
Jack is a poor ball player. He 
was a slow runner, and lacked the 
co-ordination to hit. And, of course, 
Bill, being older and more dominat­ 
ing, rubbed it in. No wonder Koget 
was miserable. 
Handicapped by Environment 
He loved boats and horses, but 
there was little chance to show hi* 
extraordinary- sense about either or 
the intuition that few other boys 
had about such matters. Only about 
once in two years did he have a 
chance to prove his prowess, and 
then it was off at Uncle Bert’s 
place where the gang could not 
see him. 
Bill shied off from Uncle Bert’s. 
a 


Just a Few 
Real Tasty 
Appetizers 


CANAPE SUGGESTIONS. 
Quantities for six rounds or 
diamonds of toast or bread. 
Bacon. 
6 rolled slices crisp bacon. 
% cup minced pimento. 
2 tablespoons minced olives. 
The bacon must be rolled be­ 
fore 
cooking. 
Fasten 
each 
strip in place with a wooden 
toothpick. 
Make outer ring 
of pimento, Inrer of olives, lay 
bacon roll in center. Chopped 
hard-cooked erg may be use I 
instead of pimento end olive, 
using some sharp materia! as a 
garnish. 
Caviar. 
For 
any 
caviar 
canap* 
spread foundation with water­ 
cress butter or parsley butter, 
before adding caviar. 
Anchovy. 
Roll strips of boned anchovy 
In rich pastry, rolled thin. Bake 
about eight minutes. Serve hot. 
Anchovy. 
Broil six strips of anchovy^ 
dipping each in oil first Dash) 
with 
paprika, 
lay on 
toast 
rounds and garnish with lem­ 
on. Serve hot. 
Montauk. 
I egg, slightly beaten. 
I cream cheese. 
I tablespoon sour milk. 
Few grams pepper. 
% teaspoon salt. 
At teaspoon mustard. 
6 bacon slices. 
Mix all to a smooth paatt. 
spread on bread, lay slice of 
bacon on each, broil about 
three minutes and servs hot. 
Artichoke. 
Artichoke bottom may 
be 
used as a foundation, or com­ 
bined with one of the otheg 
foundations. 
Marinate — gar­ 
nish 
with 
mayonnaise 
and 
some sharp ingredient such as 
capers or chopped gherkins. Bd 
careful not to conceal the arti­ 
choke flavor. 


CHUTNEY SPICES BAKED 
BANANAS 


Baked bananas will have a spicy, 
tropical taste if a few- spoonfuls of 
chutney are sprinkled over them be­ 
fore cooking. A drop or two of lem­ 
on juice will keep them from getting 
mushy and mealy. 


IF REFUSING PARAFFIN IN 
PRESERVING 
If you plan to use par alf in the sec­ 
ond time for sealing jams and jellies, 
wash in hot water as soon as you 
take it from the jellies and store in 
a tightly covered container. 


tory as great or no thrill as grip­ 
ping as to lick the impossible. But 
parents can usually detect a differ­ 
ence between the limit of ability 
He hunted in s a different world, land the possibilities of latent pow* 
Athletic sports were soul-fodder for or. If Roger’s parents would tact­ 
in in because he was good. And h is! fully look about for other things 
ever-present 
home 
surroundings to prove his worth, rather than the 
daily contributed to his esteem. 
Naturally children have to be 
urged to try harder at times, and 
when they succeed there is no vic- 


daily harangue about going out and 
exhibiting his failure to play ball, 
his confidence would have a be-1 tor 
opportunity to bud and grow. 


A piece of ice makes quick work 
in getting rid of sticky gum which 
is apt to find a resting place not only 
on linens but any spot in the house. 


HOUSEWIVES ATTENTION! 


Our centrally located whop makes it ideal for you to 


leave your *hoe* here before doing your shopping . . • 


we will have them ready for you to pick up before go­ 


ing home. 


SERVICE VYHILE-U- WAIT 


M ODERN SHOE REPAIR 


230 Oak Street 


\ On EVERY 
Baking W ith 
BIG JO FLOUR 


Pick out your favorite recipe and see how 
much better it can be made with Big Jo— 
See how much less flour you have to use 
when you use Big Jo. 


SOLD WITH A MONEY BACK 
GUARANTEE 


Phone your Grocer for a Sack Now 


I’affe 't welve 
Wisconsin Rapids Daily Tribune 
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Appetizing 
Meals 
Summer 
Need 


However Cold 
COML ON V O U KIDS! 
Dulls Fl a v o r 
Join Me—Eatin’s Fine 
Of All Foods 


BY MAHY E. DAGUE 
Are 
you, 
too, 
having 
trouble 
Retting the family to eat its usual 
hearty quantities these scorching 
days? 
Then you probably aren’t 
providing a zestful prelude that 
arouses latent hunger. 


I 
mean, 
of 
course, 
a 
savory 
chilled cocktail, soup of appetiz­ 
er. 
Or perhaps you are not mak­ 
ing due allowances for the fact 
that cold dulls the flavor of foods 
and 
aren’t 
seasoning those 
first 
courses sufficiently. 


If it’s possible, serve a cob! con­ 
coction in a well of ice. 
Otherwise 
keep the food on ice until ready 
to se n e and always chill the ser­ 
vice container before filling it. 


Don’t overlook the tasty possi- 
oilitioi of jellied consommes. High­ 
ly seasoned, they stimulate the ap­ 
a tite much as hot soup does. 


Serve With Crisp Wafers 
Jellied tomato bouillon is ta rt­ 
ly piquant. 
It should not be stiff 
enough to hold its shape. 
Crisp wafers are a good accom­ 
paniment for any jellied soup. And 
radishes and celery can be served 
with anything but a mixed vegeta- 
ide soup. 


Canned soups, bouillon cubes 
or 
freshly made stock ure suitable for 
jellied soups. 
Instead of long cook­ 
ing and fussing over meat bones 
trying to extract the gelatin to 
make the soup thicken, use gelatin 
with canned soup or bouillon cuties. 
Extra salt and pepper are needed 
for iced bouillon. 


In making a fruit cocktail, lie 
sure to cut fruit neatly in small 
pieces. 
Crushed or broken fruit 
is 
much 
less 
inviting. 
Do 
not 
cover melon with crushed ice. This 
dulls the flavor and is not effectu­ 
al for chilling. 


Come and have a bite o’ blueberry pie I "It’s swell,” says 
Marty Murphy, “an’ all we need is milk to make it a party.** 


The flavor of tomato and fruit 
juice cocktail is so elusive that 
everyone who drinks it 
for the 
first time wonders what the mix­ 
ture is. 


Tomato and Fruit Juice Cocktail 
One quart tomato juice, juice of 2 
lemons, 
1-2 cup 
pineapple juice, 
1-2 
teaspoon 
salt, 2 
ta b le sp o o n s 
powdered sugar. 
Add to cracked ice in a cocktail 
shaker and shake well. 
Serve with 
a sprig of watercress in each gla-s. 
Of course 
when 
you 
serve 
a 
tomato 
juice 
cocktail, 
tomatoes 
shouldn’t appear any place else on 
the menu, 
lf you serve a jellied 
«oup, then a jellied salad or des­ 
sert is out. 
However, at this sea­ 
son of the year fruits and vegeta­ 
bles are so Abundant that ifs easy 
to proviile a pleasant variety. 


Here re Some Savory Dishes 
ThatCan Be Prepared Quickly 


Here are some savory dishes that 
may be prepared in a hurry—dishes 
that are economical as well . 
Bacon, Noodles and Eggs 
bt package (pound! broad noodles 
V* pound sliced bacon 
2 eggs 
2 tablespoons milk 
’a teaspoon salt 
1-8 teaspoon white pepper 
Cook the noodles in boiling, salted 
w ater until tender, place in a strain­ 
er, wash with cold w ater and drain. 
Cut the bacon in H inch pieces and 
fry slowly. When the bacon is crisp 
pour off most of the fat, add the 
seasonings and the eggs, beaten with 
the milk and the noodle*. Scramble 
together just as you prepare scram­ 
bled eggs. 
Serve with a crisp let­ 
tuce salad. 
Broiled Frankfurters 
Wrap frankfurters with strips of 
bacon. 
Place on rack in broiling 
oven, brown slowly under a low 
flame, turning once. 
Ikdirious with 
hot or cob! potato-salad. 


Creole Hamburg 
I medium onion sliced 


2 
tablespoons 
chopped 
green 
pepper 
2 tablespoons shortening 
I pound chopped round steak 
I cup condensed tomato soup 
1 cup hot water 
Mi teaspoon salt 
2 cups rice (cooked) 
Use this recipe for left over rice. 
Melt the shortening in a frying pan, 
add the sliced onion 
and green pep­ 
per ami cook 
slowly 
until soft. Add 
the 
chopped steak 
and 
stir until 
the 
meat is 
thoroughly separated 
and slightly browned. Add the can­ 
ned tomato soup, water, salt and 
rice. 
Cover the pan and cook for 
about 20 minutes. Stir occasionally. 


Sausage and Vermicelli 
Make sausage meat into tiny balls 
and brown well. Remove from pan. 
Drown a cup of diced Spanish onion. 
Add entire box of cooked vermi­ 
celli and I can tomato soup. 
Add 
cooked sausage balls and serve. 
Braised Liver 
I pound sliced beef liver 
flour 
8 slice# bacon 
I Mi (marts slices! onions 


2 teaspoons salt 
U teaspoon pepper 
lk cup water 
Dredge sliced liver in flour. 
Fry 
bacon until crisp. 
Remove bacon 
from pan and brown liver on both 
sides. 
Spread sliced onions over 
liver and sprinkle with salt and 
pepper. Add bacon to top and pour 
on the water. 
Cover and cook one 
hour over a low flame. 
Ix>osen the 
meat from bottom of pan from 
time to time. 


Ham-Pinrapple Slices 
12 slices white bread 
8 slices cooked ham 
3 slices pineapple 
shortening ami mustard 
Split each pineapple slice. 
Butter 
the bread on both aides. 
Place a 
slice of ham, 
teaspoon prepared 
mustard and a pineapple slice on 6 
slices of bread. 
Top with the re­ 
maining bread. 
Pan-fry in a hot 
frying pan 5 minutes to a side. 
Dip the prepared pineapple slices 
in a mixture of 3 tablespoons of 
milk and I beaten egg before frying 
to make them richer. 


PARADISE 
JELLY 


20 crabapple®, IO quinces, I quart 
cranberries. Cut apples and quinces 
in quarters, add cranberries. Cover 
with cold water, simmer gently till 
done. 
Turn into jelly bag. let drip 
into enameled saucepan 
all 
night. 
Measure juice and for every 
pint 
allow I 
pound 
granulated 
sugar 
Boil together 8 minutes. 
Skim 
off 
scum and |>our into jelly 
glasses. 
When cold cover with paraffin. 


HOW TO JUDGE GOOD BEEF 


When buying beef, remember that 
the color of g<M>d lean meat is bright 
red, that fat should bt* white or pale 
cream and that there should be a 
high percentage of meat to bone. Al­ 
to that the knife should go through 
the beef evenly and the cut surfac­ 
es should remain smooth, the texture 
firm. 


Surprise 
Summer Day 


Beverage 


Grape Zip 
I package lemon flavored gelatin. 
I cup warm water. 
I cup grape juice. 
Dissolve gelatin in warm water. 
Add graj»e juice. Chill until cold and 
syrupy. Place in bowl of cracked ice 
or ice water and whip with rotary 
egg beater until fluffy and thick 
like whipped cream. Pile lightly in 
sherbert glasaes. Chill 
until 
Arm. 
Serves eight. 


BOASTING SHRIMPS OVER PIC­ 
NIC BLAZE 


TUCK W U RTIN TO ALLOW FOR 
SHRINKING 
Curtains made of m aterial that it 
not pre-sh mink can be let out to the 
right length after washing and iron­ 
ing if a generous tuck is hasted in 
at the hack of the hem . This will 
allow for shrinkage, and the sewn 
hems will not have to be ripped out 
and re-sewn. 


A good picnic dish to be done on 
skewers over the outdoor 
fire 
is 
SHORTCAKE IN MAIN DISHES 
roast shrimps, which should 
first 
For a luncheon or dinner dish that 
have been parboiled, then alternated everybody will like, 
use 
creamed 
on the skewer with strips of bacon chicken, fish or vegetables with hot 
and roasted ten minutes. 
i biscuit fixed shortcake fashion. 


“Well, I Swan! It’s Quintuplets” 


Naturally, Mr. and Mrs. Swan expect a flock of youngsters every year, hut you can imagine their 
surprise, after all the fuss about thosv five Dionne sisters up Canada way, when their brood turned 
out to be exactly five, too! Seeing how swimmingly the youngsters are getting along, it isn’t like­ 
ly their parents will have to paddle rher.i to m a ke them stay where it’s #afe. The graceful family 
makes its home on the basin at Grangemouth, England. 


Hor m e t really -eea 
M e c h a n i s m . N ever 
needs oiling or attention. 


E j e a t -o * C u bo Ic 
Trey. Fast-freezing 
Removes cubes instantly, 


Handy Trey on door. 
Convenient for serving 
and arranging foods. „ 


V R e v o l v i n g 
J Everything wi 
t.jr* rc*ch- Adds u» 


F R E E ! 
This 26 Piece 
Set 
Silverw are 


with any Westinghouse refrigera­ 
tor 
or 
range; 
Model 
F 
Speed 
Queen Washer or Electric Radio 
—for a limited time only. 
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W in Cookie Recipe Contest Prizes 


Oatmeal Date 
Bar Is Given 
First Award 


Amy Turner of Pittsville, with a 
recipe for oatmeal date bars, is an­ 
nounced by Helen Martinek Treutel 
as winner of first prize in the cook­ 
ie contest, Mrs. Elmer Johnson of 
Route 4, Wisconsin Rapids, placing 
second. A number of others receiv­ 
ed honorable mention for very excel­ 
lent recipe*. 
The full list of prise winners fol­ 
lows: 


FIRST PRIZE 
Amy Turner 
Pittsville. Wis. 
OATMEAL 
DATE 
BARS 
AA 
lb. 
dates 
(1% 
cups 
pitted 
dates ) 
I cup nut meat*, chopped 
cup flour 
Ai tsp. salt 
I tsp. baking powder 
I cup brown sugar 
S eggs 
\ cup oatmeal 
Cut the dates into small piece*. 
M ile the oatmeal, flour, salt and 
baking powder and add the nuts 
and dates. 
Beat the eggs, add the 
sugar and stir into dry ingredient*. 
Pour the mixture in greased shal­ 
low tins and bake in a slow oven 
about 30 minute*. 
When cool, nit 
into bars or square* and roll in 
powdered sugar. 


quite stiff. 
Drop with a teaspoon 
on cookie sheet and bake in a mod­ 
erate oven. 


HONORABLE MENTION 
Mrs. Charles Kohel 
Route 2, Box 20, Auburndale 
BREAD CRUMB COOKIES 
I cup bread crumbs 
I cup sugar 
I cup cream (sweet or sour) 
AA cup butter 
I efrif 
AA cup raisins (dates cut in small 
pieces or nutmeats) 
AA tsp. cinnamon 
AA ground cloves 
1 tsp. vanilla 
2 cup* flour 
1 tsp. soda in sour cream is used 
or 
2 tsp. baking powder if sweet 
cream is used. 
Cream butter, add sugar gradual­ 
ly and mix well. 
Add beaten egg, 
cream 
and 
bread 
crumbs. 
Sift 
flour, cinnamon, cloves and either 
the 
soda 
or 
baking 
powder, 
to­ 
gether. 
Combine with first mixture, 
then add fruit or nuts and vanilla. 
Drop on greased and floured pans. 
Bake in moderate oven. 


SECOND PRIZE 
Mr*. Elmer Johnson 
Box 26, Route 4 
Wisconsin Rapids 
PEANUT COOKIES 
I ‘4 cup light brown sugar 
Ai cup shortening 
I egg 
AA tsp. salt 
3 tbsp. milk 
A* tsp. soda 
Ai cup ground peanuts 
2 ‘j cups flour 
Cream 
sugar 
ami 
shortening, 
add the egg well beaten. 
Sift the 
dry ingredients and add with the 
peanuts and milk. 
Drop in pieces 
the aile of a walnut on a cookie 
sheet and bake at 420 degrees for 
15-20 minutes. 


HONORABLE MENTION 
Sadie E. Dorney 
123 Second St. S. 
Wisconsin Rapids, Win. 
CHOCOLATE COOKIES 
I Vs cup brown and white sugar 
(more brown than white) 
I cup butter 
3 eggs 
I teaspoon soda in 2 tablespoons 
hot water or sour milk. 
l' s cups nut meats, cut up 
One package dates cut up 
I lb. Hershey sweet chocolate or 
2 
bar* 
tierman 
sweet 
chocolate 
broken in small pieces. 
3 cups flour (scant) 
( ream sugar and butter. 
Beat 
egg* slightly and add to the but­ 
ter and sugar mixture. 
Add soda 
mixture. 
Sift flour, measure and 
sift again. 
Add to the above m ix­ 
ture. 
Add 
dates, 
chocolate 
and 
nuts. 
Drop. 
Bake 375 degrees F. 
The 
chocolate 
added 
in 
small 
lumps, will melt while baking, but 
on cooling, will become hard again, 
thus making a crunchy cooky. 


HONORABLE MENTION 
Mrs. Joseph Urban 
Route 2, Pittsville, Wig. 
Marshmallow 
Cookies 
tty cups shortening 
2 cups sugar 
A* cup milk 
2 eggs 
U tsp. grated nutmeg 
4 cups flour 
3 tsp. baking powder 
I tsp. vanilla 
Cream shortening and sugar to­ 
gether. 
Add milk to beaten eggs 
and beat again. 
Add slowly 
to 
( reamed shortening and sugar. Add 
2 cups of flour sifted with baking 
powder and nutmeg. 
Add enough 
more flour to roll easily. 
Roll out 
As inch thick on floured board. Cut 
with cookie cutter. 
Bake about 12 
minutes in hot oven. 
Cover with 
marshmallow icing. 
Marshmallow Iring 
I As cups sugar 
1-R tsp. salt 
*A cup water 
AA cup marshmallows 
Whites of three eggs 
Mix sugar, salt and water. 
Add 
marshmallows and boil until syrup 
spins a thread then add slowly to 
beaten egg whites. 
Beat until firm 
enough to spread. 


Temperature— 425 degrees P., hot 
oven. 
Amount—3 dozen medium sized 
cookies. 


Miss Grace Perrinton 
940 Second Ave. So. 
Wisconsin Rapids, Wig. 
DREAM BARS 
Part I 
Ai cupful of butter 
At cupful of brown sugar 
1 cupful o f flour 
Mix together to a crumbly mass 
and pat into a large flat pan, cov­ 
ering the bottom. 
Bake in a mod­ 
erate oven 
(375 degrees) 
for at 
least ten minutes. 
Set aside to 
cool while preparing. 
Part ll 
2 eggs 
I cupful of brown sugar 
1 teaspoonful of vanilla 
2 tablespoonfuls of flour 
*i teaspoon of salt 
I teaspoon of baking powder 
I ’A cupfuls o f cocoanut 
I cupful of chopped nuts 
Beat eggs, vanilla, and sugar to­ 
gether. 
Mix flour, salt, and baking 
powder and sift over the cocoanut 
and nuts. 
Add to egg mixture. 
Pour over the baked crust previous­ 
ly prepared, spreading evenly and 
bake at 375 degrees for 20 minutes. 
Cool ami cut in bar**. 


Mrs. Ernest Kronhnim 
MATRIMONIAL BARS 
I Ai cups quirk cooking oatmeal 
I Ai cups flour 
I teaspoon soda 
I cup brown sugar 
I cup crisco or butter 
Mix the above 
ingredients 
like 
piecrust. 
Pat S the mixture in a 
greased and floured baking sheet 
IO by 15. 
I package dates 
A* cup water 
H cup sugar 
Boil the above until well cooked. 
Allow to cool and spread over the 
mixture in the rooky sheet. 
Sprinkle 
the 
remainder of the 
first mixture over al1 in the cooky 
sheet. 
Do not pat down as when th* last 


is sprinkled over it looks more at­ 
tractive. 
Bake in a hot oven until brown. 
Cut in squares and remove from 
pan. 


Ida J. Tjepkema 
Route 5 
W isco n sin Rapids, M is. 
CHOCOLATE ICB BOX COOKIES 
4 cups sifted cake flour 
4 tsp*, combination baking powder 
AA teaspoon salt 
I Ai cups softened butter or other 
shortening 
1 AA cups sugar 
2 eggs, unbeaten 
4 squares unsweetened chocolate, 
melted 
1 teaspoon vanilla 
2 cups broken walnut meats 
Sift flour once, measure, add bak­ 
ing powder 
and 
salt, 
and 
sift 
again. Combine butter, sugar, eggs, 
chocolate, and vanilla, beating with 
spoon until blended; then add nuts. 
Add flour gradually, mixing well 
after each addition. 
Divide dough 
in two parts; shape in rolls, PA 
inches in diameter, rolling each in 
waxed paper. 
Chill overnight, or 
until Arm enough to slice. 
Cut in 
1-8 inch slices and place on an un­ 
greased rookie sheet. 
Bake in a 
quick oven. 


other cookie on top. 
Bake in mod­ 
erate oven. 


Mrs. F. A. Ashuuer 
Milladore, Wis. 
GRAH AM FRUIT COOKIES 
2 cups brown sugar 
2 eggs well beaten 
AA cup chopped raisins 
I tsp. baking soda 
1 tsp. br king powder 
2 cups cake flour 
1 cup lard 
AA cup nutmeats 
AA tsp. salt 
2 tsp. lemon extract 
I cup graham flour 
Cream lard and sugar and add 
egg* 
beaten 
well. 
Add 
raisin* 
chopped nuts and flavoring. 
Sift 
cake 
flour, 
baking 
powder, 
salt, 
baking soda three tim es and then 
add graham flour. 
Add to first 
mixture and mix thoroughly. 
Form 
into rolls two inches in diameter 
and chill over night. 
Store thin, 
place In greased pans and bake in 
hot oven about ten minutes. Makes 
75 cookies. 


Mrs. M. S. Brody 
Route 2, Marshfield, Wis. 
GERMAN STUFFED COOKIES 
4 eggs 
2 cups sugar 
2 cups crisco 
I tsp. cream of tartar 
I tsp. soda 
AA cup sweet milk 
I tsp. vanilla 
(lo u r to roll out 
For filling: 
I Urge glass of jelly 
I cup chopped raisins 
AA cup nutmeats. 
Method: 
Cream crisco and su­ 
gar. 
Add beaten eggs, pinch of 
salt, sweet milk and flour sifted 
with soda and cream of tartar and 
vanilla. 
Roll very thin, cut, place 
a tsp. of Ailing in center of cookies. 
Dampen the edges and place sn- 


Eunice IL IVckham 
Nekoosa, Wis. 
ROLLED W AFERS 
Ai cup butter 
AA cup powdered sugar 
li cup milk 
7-8 cup flour (14 tbsps.) 
AA tsp. flavoring 
Cream butter and sugar together. 
Add milk gradually. 
Add flour and 
flavoring. 
Spread very thin with 
a spatula on bottom 
of slightly 
greased pan. 
Crease into squares. 
Bake in a slow oven until nicely 
brown. 
Cut 
squares 
and 
roll 
cornerwise 
while 
still 
hot. 
lf 
squares become too brittle to roll, 
put in oven to soften. 


Miss Edna Johnson 
830 W ylie street. C ity 
PEANUT BUTTER COOKIES 
I cup sugar 
I cup brown sugar 
I cup peanut butter 
I cup shottening 


(Continued e s P agi S ix tu n ) 


Mrs. Herman Many. 
Wisconsin Rapids 
PEPPERNUTS 
2 <|ts. syrup 
2 lbs. brown sugar 
2 lh*, butter and lard 
7 eggs 
4 tsp*, soda 
4 Ups black pepper 
4 tsp*, cardamon— ground 
4 tsr*s. alspice ground 
4 tsp*, cinnamon— ground 
1 tsp*, cloves— ground 
2 lemon rinds ami juice 
Almonds 10c worth chopped fine 
AA lb. citron or fig* c!*opj>ed fine 
Flour enough to make a 
stiff 
dough. 
Mix in the afternoon or evening 
and bake the next morning. 
Cut 
, in strips one inch wide and two 
inches long. The rookie-'' will keep 
a long while. 


HONORABLE MENTION 
Mrs. Phil Nobles 
527 Strongs Avenue 
Stevens Point, Wis. 
GUM DROP COOKIES 
At cup butter 
2 c ups brown sugar 
3 eggs (well beaten) 
I ‘A teaspoon cream tartar 
I'A teaspoon soda dissolved in 2 
ihlespoons warm water 
I ten cent 
bottle 
of 
cherries 
juice and all) 
I lb. gum drops (don’t use the 
•ack ones) 
4 cups flour 
Method: 
Cream butter, add *u- 
ar and 
cream 
well. 
Add 
well 
paten eggs. 
Add the soda, the 
berries (chopped) and juice, and 
ie gum drops which have been 
it in small pieces and mixed with 
cup of the flour. 
Sift the cream 
I tartar with the remainder of the 
our 
and 
add. 
The 
mixture 
is 


Mrs. Frank J. Kiisen 
173Vi 1st St. North 
Wisconsin Rapids. Wis. 
SOUR CREAM 
COOKIES 
AA cup shortening 
I ’A cups sugar 
2 eggs 
3 As cups flour 
*A tsp. salt 
*s tsp, soda 
2 tsp. baking powder 
I cup thick sour cream 
I tsp. lemon extract 
Method 
1. 
Cream 
the 
shortening 
end 
add the sugar gradually. 
2. 
Add the well beaten eggs. 
3. Sift flour before measuring. 
4. Sift flour, .salt, soda and bak­ 
ing powder together. 
6. 
Add alternately with the sour 
cream. 
6. 
Add flavoring. 
7. 
Roll to ’* inch thickness, cut 
with cooky cutter and sprinkle with 
granulated sugar. 
8. 
Bake on well greased baking 
sheet or pan. 
Time—Bake 15 minutes. 


You’ll Never Know How Easy It 
Is To Bake Delicious Bread, 


Cakes, Pastries Until You’ve Used 


RED OAK 
FLOUR 


Milled from the finest western hard wheat grown 


and ground to a fin e n e ss that excells flour sold 


at a much higher price. 


Ask your grocer for “Red Oak.” 
If he does not have it in stock he can 


procure it immediately for you by phoning 150. 


Buy it with confidence, because if it is not every bit as good as we claim 


your money will be refunded. 


MCKERCHER MILLING CO. 
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Advice for Use of Cheese Dishes 


D o n t Use 
Them With 
Heavy Meat 


Cheese dishes should not be used 
*3 an addition to a meal 
rich in 
meat or in egg dishes which serve 
the same place in the diet. 
The 
cheese dish is best served with vege­ 
tables and fruit 
salads and sweet 
desserts. 


Cheese Fluff 
fi slices bread 
1 cup American cheese, grated 
2 eggs 
1H cups milk 
2 tablespoons butter 
Salt, lapper, paprika 
Trim crusts from bread and lay 
4hree slices in bottom of a buttered 
baking dish. Fit them to cover the 
entire surface. 
Cover with grated 
cheese 
then 
remaining 
slices of 
bread. Beat eggs, add milk, melted 
butter and seasonings, and pour over 
the bread and cheese mixture, let­ 
ting it soak into the bread so that 
all the milk is absorbed. Bake in a 
moderate oven about 30 to 40 min­ 
utes until the custard is set and the 
bread is puffed 
up 
and 
brown. 
(Makes 4 to 6 servings). 


C heese French Toast 
1 1-3 cups grated American cheese 
4 slices bread ( 4 inch thick) 
4 eggs 
2 cups milk 
Salt 
Pepper 
Toast 
bread on one side 
and 
aprinkle 
toasted side of two slices 
generously with grated cheese. Cov­ 
er with toasted side of other slices. 
Cut in quarters and place in baking 
pan. Beat eggs slightly, add milk 
and seasonings. Pour over bread and 
cheese and bake in moderate oven 
(350 degrees F.) about 20 minutes 
or until golden brown. (Makes 4 to 
(I servings.) 
Egg* with Cheese Potsto Sauce 
Take hard boiled eggs from the 
shells and place 
them 
large end 
down on 
a round of toast. Hold them 
in place 
with 
a band of mashed 
potato. Serve hot with hot cheese 
sauce over each aerving. 


Salmon and Cheese Casserole 
2 cups mashed potatoes 
1 cup medium cream sauce 
11 a cups grated American cheese 
Salt, pepper, cayenne 
2 cups flaked canned salmon, or 
other left-over fish 
1 cup buttered bread crumbs 
Place mashed potatoes in a but­ 
tered casserole. Add grated cheese 
and the 
seasoning to hot 
cream 
sauce over potatoes, add flaked fish, 
cover with remaining 
sauce, 
and 
buttered 
crumbs. 
Bake about 20 
minutes In a moderate oven, 350 de­ 
grees F. (Makes 8 to IO servings.) 
Chee** Vegetable Dish 
2 to 3 cups diced cooked potatoes 
I to 2 cups diced cooked carrots 
I to 2 cups peas 
I to 2 medium onions, finely diced 
Put vegetables in buttered baking 
dish, cover with cheese sauce made 
from 2 cups medium 
cream sauce 
and 4 pound cheese. 
Heat 
thor­ 
oughly in a moderate oven. (Makes 
8 to IO servings.) 
Cheese Corn and Spaghetti 
I tablespoon butter 
I tablespoon flour 
I cup tomato soup 
4 cup grated American cheese 
1 can corn 
2 cups cooked spaghetti ( 4 pkg.) 
Make a thin paste of butter, flour 
and tomato soup. Add cheese 
and 
atir until 
softened. Add com and 
spaghetti to tomato 
mixture 
and 
bake in a buttered dish until the top 
becomes a light brown. (Makes 6 to 
8 servings.) 


ONION AND ORANGE SALAD 
A hot weather salad that wins fa­ 
vor at supper or lunch time is one 
made of thin slices of Spanish on­ 
ion and oranges, Put on a bed of 
crisp 
escarole 
and 
serve 
with 
French dressing, made with lemon 
juice instead of vinegar. 


SAY IT WITH CHOP STICKS 
A JAPANESE DISH 


Suki-yakl is fast replacing chop suey in favor with 
Frankie Masters (right). 
Here we find him getting a 
lesson from Mn. Futabo in the art of using the chop 
■ticks. Jack Powell (left) seems to have mastered the art. 


Suki-Y aki 


Use a large skillet 
or 
covered 
heavy aluminum roasting or baking 
pan or chafing dish. 
1 4 lbs beef, sliced wafer (extre­ 
mely) thin. 
2 dried onions. 
12 leeks. 
12 mushrooms. 
I can bamboo shoots. 
4 celery stalks with leaves. 
I cup soya bean curd (if possible). 
Suet. 
Fry onions and leeks in suet until 
slightly browned. Pour in 1 4 cups 


of the sauce and add other veget­ 
ables. 
Cover and allow vegetables 
to partly cook before adding meat. 
Cook mushrooms about three min­ 
utes at the last. 
Push vegetables to one side and 
cook the very thin slices of beef in 
the 
fat 
and 
sauce in the skillet. 
Serve on mounds of freshly cooked 
rice. Serves four to six. 
Sauce 
I cup soya sauce. 
4 cup sugar. 
I cup water. 
I teaspoon bead molasses. 
Mix all together and cook 15 min­ 
utes. 


Carrots Have Good Flavor, 
Color and Are Inexpensive 


Buffet Breakfast 
Ideal Plan for 
H o u s e Q u e s t s 


BY MAHY E. DAGUE 
Have you 
ever tried 
a 
buffet 
breakfast when the family can’t eat 
together or there’s a house guest 
or two? Such a meal makes them 
feel at liberty to get up when the 
spirit moves. 


What distinguishes 
a 
company 
breakfast from luncheon is that at 
breakfast, eggs in some 
form 
are 
served, while a salad is served only 
at luncheon. Breakfast 
coffee 
is 
served in big cups with the meal 
and elaborate desserts are omitted. 


For the main dish I like to serve 
a casserole of some sort. Food keeps 
hot 
much 
longer if served in the 
dish in which it was cooked. And 
you can bake a pan of rolls while 
cooking it. 


Serving a variety of fruits— a 
pitcher of frosted pineapple juice, 
another of ice cold tomato and lem­ 
on juice, a tray of melon and per­ 
haps a bowl of luscious berries, is 
an hospitable gesture, too. 
A pitcher of waffle batter will 
enable each person to bake waffles 
when ready for them. 


Egg Souffle 
Two tablespoons butter, 4 table­ 
spoons 
flour, 
I 
cup 
milk, I cup 


cream, 4 eggs, I teaspoon salt, few 
grains pepper. 
Melt butter and stir in flour. Add 
milk and cream gradually, stirring 
constantly. Cook and stir until mix­ 
ture boils and is thick and smooth. 
Add yolks of eggs beaten until thick 
and lemon colored. Remove from fire, 
add 
salt 
and 
pepper and fold in 
whites of eggs beaten until stiff and 
dry. Turn into a buttered casserole 
or baking dish and bake forty min­ 
utes in a moderate oven (350 de­ 
grees F .). Serve from baking dish. 


Ham and Egg Casserole 
Three eggs, I 1-2 cups milk, 3 cups 
finely chopped ham, 1-2 cup minced 
celery, I tablespoon minced parsley, 
I 1-2 cups soft bread crumbs, 1-8 
teaspoon pepper, I tablespoon but­ 
ter, I hard cooked egg. 


Beat eggs slightly. Add milk, ham, 
celery, 
bread 
crumbs, pepper and 
parsley. Mix well and put into a but­ 
tered casserole. Dot with bits of but­ 
ter and bake uncovered for forty 
minutes in a moderate oven (350 de­ 
grees F.) Remove 
from 
oven and 
garnish with hard cooked egg cut in 
quarters and a sprinkling of chop­ 
per parsley. 


PAPER FOR KITCHEN USES 
A new gadget provides palier for 
every household need. Four rolls— 
one each of absorbent hand towels, 
oiled paper, parchment cooking pa­ 
per and heavy 
wrapping 
paper— 
take up little space, and save a good 
deal of time and trouble. 


LEG OF LAMB 
Serve leg of lamb with browned 
potatoes, buttered new peas, mint 
sauce and tomato and lettuce salad 
for a real summer treat. 


Carrots have a pleasing flavor 
and color, are inexpensive, and are 
available nearly any time of the 
year in Wisconsin. 
Still more im­ 
portant, however, is the fact that 
carrots contain valuable food ma­ 
terial. 
They are rich in vitamin 
A, so necessary to maintain the 
health of the body. 
This vitamin 
aids children in growth and helps 
both children and adults to ward 
off infections. 


Here are a few different ways 
to use carrots: 


Cream of Carrot Soup aith 
Cheese 
(Serves six) 
4 tablespoons butter 
4 tablespoons flour 
4 cups milk 
I cup grated raw carrot 
1-2 teaspoon salt 
1-8 teaspoon pepper 
1-4 cup grated American cheese 


Make a white sauce by melting 
the butter, stirring in the flour and 
cooking a few minutes, then gra­ 
dually adding the milk. 
Add the 
grated raw carrot and cook for 
several minutes. 
Add seasonings. 


Just 
before 
serving, 
sprinkle 
grated cheese over the top. 
Serve 
with toasted bread cut into sticks 
or squares. 


Carrot, Spaghetti and Cheese 
3-4 
cup 
spaghetti, 
broken 
in 
small pieces 
1 cup milk 
2 tablespoons flour 
2 tablespoons butter 
1 1-2 teaspoons salt 
1-4 pound American cheese 
2 cups diced cooked carrots 


Cook 
the 
spaghetti 
in 
boiling 
salted water until 
tender; 
drain. 
Make a sauce of the flour, butter, 
milk and salt. 
Cut cheese in Ane 
pieces and add to hot sauce. 
Put 
spaghetti, carrots and sauce into 
a buttered baking dish and cover 
with buttered bread crumbs. 
Bake 


for 20 to SO minutes in a moderate 
oven. 


Carrot Fluff 
(Serves eight) 
In a buttered casserole put 2 cups 
sliced cooked carrots. 
Cover with I 
an equal amount of sliced cooked | 
potato. 
Cover with a white sauce 
I made with I cup milk, I cup cream, 
14 tablespoons flour, 4 tablespoons 
, butter, 1-2 teaspoon salt, 1-2 tea­ 
spoon paprika, ami 4 tablespoons 
grated cheese. 
Sift browned bread 
crumbs over the top and bake in 
hot oven until thoroughly heated. 
May take 15 to 20 minutes. 


Carrot Croquettes 
(Serves six) 


I 
cup 
carrots 
(boiled 
and I 
mashed 
I tablespoon chopped onion 
I cup boiled rice (potato may be 
used) 
1 egg beaten slightly 
1-2 teaspoon salt 
1-4 teaspoon pepper 


Mix, shape into cylinders, cones 
or cutlets, roll in egg and crumbs 
and fry in deep fat. 


Carrot (asserole 
(Serves six) 
6 to 8 carrots, diced 
2 to 3 potatoes, diced 
1-2 cup tomatoes 
1-2 cup fresh lima beans 
I cup green beans, sliced 
I cup celery, diced 


Place 
in 
layers 
in 
casserole, 
sprinkle with salt and pepper, dot 
with butter. 
Pour over I cup boil­ 
ing water. Cover and bake in mod­ 
erate oven I 1-2 hours. 


FOUR IN ONE SHAPE 


There’s a new patty form that 
makes four little patty shapes at 
once, all different and suitable for 
filling with caviar, jelly or cheese to 
serve with cocktails or tea. Each lit­ 
tle patty is a small mouthful. 


THE YEAR’S BIG SENSATION 
'o ii* « kr v a d o r ~ 


th. 
F A I R B A N K S - M O R S E 


Marvelous 
^ 


Note the conservador holds 
all the things that you want 
cool—not cold!. Eggs, butter, 
milk, cream, fruits, and veg­ 
etables—the things you want 
so often during the day are 
right at your fingertips. 
No need to continually open 
your entire refrigerator al­ 
lowing heat to rush in. 
Use 
40% less electricity. 
Many other features include 
fast freezing ice cubes, finger 
tip latch control, etc. 


COME IN AND SEE IT! 


^ 
) / L i t r, ti c t r f 
E L E C T R I C 
R A N G E 
THE MOST BEAUTIFUL FULLY AUTOMATIC 
RANGE YOU’VE EVEN SEEN 


Do not purchase any 
kind of kitchen range 
until you’ve seen this 
sensational new 
model! 


It combines beauty with 
the 
greatest 
efficiency 
ever created in an elec­ 
tric range. 


The Cook-a-dor a unit which operates 
on the principle of a fireless cooker— 
attaches to the inside of compartment 
door, and is optional. 


Prices as low as 


• • • 4 | — \r 


j r ~ 
L 
J] 


s 
d 


591.50 


WITH FREE INSTALLATION 


.Sold Exclusively in Wisconsin Rapids at. 


WOOD COUNTY ELECTRIC CO. 


Tel. «7 
Near Palace Theatre 
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ChopDinner 
Neednt Be 
Fried Stuff 


BY MARY E. HAGI E 
A chop dinner needn’t stick to the 
hackneyed fried meat-baked potato- 
lettuce salad motif unless you insist. 


There are two mays 
to accom­ 
plish 
interesting 
dishes 
without 
extra strain on the food budget. 
One is to have a complete assort­ 
ment of seasonings handy and use 
them; the other is to try unusual 
methods of cooking. 


A pinch of this and a sprinkle of 
that works wonders with everyday 
foods and you don't have to over­ 
load with condiments, either. 
Again, lf we see food that usual­ 
ly is served on a platter come 
to 
the table 
in 
a baking dish, 
our 
interest 
is 
aroused. 
Moreover, 
meat baked with clever seasoning 
has an entirely 
different 
flavor 
than 
the 
same 
fried 
or 
even 
broiled. 
For another variation, serve well­ 
ed atoned 
boiled 
rice 
with 
pork 
chops instead of potatoes, and par­ 
snips—if you like parsnips. 
A crisp salad 
of cabbage 
and 
green pepper and an apple dessert 
aith thin cream rounds out a fine 
pork chop dinner that’s 
different, 
yet offers 
no 
expensive, out-of 
season foods. 


Baked Pork Chops 
Six pork rhops, 
2 
cups 
tiny 
white onions, 2 tablespoons butter, 
1 tablespoon minced parsley, yolks 
2 eggs, I lemon, - teaspoon salt, 1-4 
teaspoon pepper, I cup coarse but­ 
te m i crumbs. 
Peel onions and cook in butter 
o%er a low fire until soft and a pale 
straw color. 
Put in a shallow bak­ 
ing dish. Beat yolks of eggs withj 
lemon juice, parsley, salt and pep­ 
per and pour over onions. 
Cover* 
with chopa lightly 
seasoned 
with; 
aalt and pepper. 
Sprinkle thickly1 
with buttered crumbs and bake in { 
a moderately hot 
oven (375 
de-' 
grees F.) until 
well browned 
and 
very tender. 
It will take about IJ 
hour. 


‘ASPARAGUS BUCK 


It Whets the Appetite 


Summer appetites welcome this satisfying aspsragus-chcene dish 
called “Asparagus Burk.” The buttered asparagus is placed on toast 
covered with the cheese sauce and garnished aith parsley and to­ 
mato quarters. 


Here’s How 


2 cups 
finely diced 
American 
cheese. 
Hteaspoon dry mustard. 
1-8 teaspoon cayenne pepper. 
I tablespoon Worcestershire sauce. 
One-third bottle beer or ale. 
Asparagus heated with butter.'""" 
Crisp toast (4 slice*). 


Place the cheese, 
seasoning and 
beer all together in a double boiler 
over hot water. Cook, stirring con­ 
stantly, and when 
nearly 
boiling, 
l>our it over the toast or hot aspara­ 
gus, which is arranged in piles of 
five between half likes of the crisp 
toast. Serve the buck and toast eith­ 


er in individual plates or all on one 
hot service platter. Serves four. 


Crabapples Make the Finest 
Known Jellies and Spices 


PEPPERS STUFFED WITH 
SAUERKRAUT 


6 sweet green peppers 
I cup soft bread crumbs 
1 cup sauerkraut 
2 slices onion (finely sliced) 
1-8 teaspoon paprika 


Have th# peppers of uniform sise. 
Clean, cut a piece off stem end, or 
cut in two lengthwise and remove 
see*Is and partitions. 
Plunge 
Into 
boiling 
water for five minutes to 
parboil. Fill each 
with 
following 
stuffing: Mix together the crumbs, 
sauerkraut, sliced onions and papri­ 
ka. When well mixed stuff into pep­ 
per rases, cover with dry fine bread 


BY MARY E. DAGUE 
Crabapples 
have an ineradicable 
association with the farm for me, 
probably because they were stock- 
in-trade 
of 
great-Aunt 
Nancy, 
whose orchard provided so many of 
the good extras that make my child­ 
hood memorable. 


And, of course, it is true that few 
city dwellers make use of the fine 
crabapples 
that can be bought in 
the market late every summer. In­ 
comparable as a jelly fruit because 
of their unrivalled blending of fruit 
acid and pectin, they are even bet­ 
ter spiced. Until you’ve eaten lamb, 
pork or duck with apicad crabapple 
you’ve missed 
one of the world’s 
most satisfying taste thrills. 
Pm hoping that these recipes will 
spur 
you to putting up some for 
yourself. 


Crabapple Jelly 
Cut the fruit into small 
pieces, 
cutting out blossom end and all de­ 
fective parts. Put into kettle with 
enough cold water to cover 
fruit. 
Cover and cook slowly until soft. 
Strain through jelly bag. Measure 
juice. Put juice into kettle and boil 
rapidly for five minutes. Slowly sift 
in as many cupa of sugar as there 
were cups of juice and boil until the 
syrup sheets from the spoon. Pour 
into sterilized jelly glasses and aeal 


crumbs and place in a baking dish 
with water or preferably atock, a 
half inch deep, and hake in a mo­ 
derate oven SO minutes. Serve from 
same dish. Serves six. 


with paraffin. Cover with a second 
layer of paraffin. 


Late in the season when quinces 
and cranberries make their appear­ 
ance, I make a jelly known as “Par­ 
adise Jelly.” 


Paradise Jelly 
Twenty crabapples, IO quinces, I 
quart cranberries. 


Wash and pick over cranberries. 
Wash crabapples and quinces 
and 
cut into small pieces, 
cutting out 
blossom end and all defective parts. 
Put into kettle with enough cold wa­ 
ter to cover and add 
cranberries. 
Cover and cook until soft. 
Strain 
through jelly bag. Measure 
juice. 
Bring to the boiling point and for 
every cup of juice 
add 
one cup 
sugar. Boil, skimming as necessary, 
and when syrup sheets from spoon 
turn into sterilized jelly glasses and 
cover with paraffin. Cover with a 
second layer of paraffin when cold. 
It will take about eight minutes to 
cook the juice and sugar. 


Spiced Crabapples 
Four 
pounds 
crabapples, 2 1-2 
cups cider vinegar, I 1-2 cups light 
brown sugar, I tablespoon 
whole 
cloves, I stick cinnamon four inches 
long, 2 teaspoons ground ginger. 


Select perfect crabapples. 
Wash 
and steam 
until 
tender 
but not 
broken. Make a syrup of vinegar, 
sugar and spices tied in a bag. Boil 
five minutes and 
add 
crabapples. 
Simmer gently* for twenty-five min­ 
utes. Pack in sterilized jars, pour 
over vinegar to cover and seal. 


Apple Rnllspolla 
Two cupa flour, 4 teaspoons bak- 
ing powder, 1-2 teaspoon salt, 
4 
tablespoons butter or butter sub­ 
stitute, milk, 4 
apples, 4 table­ 
spoons sugar, 
I 
teaspoon 
cinna­ 
mon, I tablespoon butter. 
Mix and sift flour, salt and bak­ 
ing 
powder. 
Cut 
in 
shortening 
and 
when 
well blended cut 
in 
milk to make a soft dough. 
Roll 
out 
to 
1-2 
inch thickness on a 
floured board 
and 
covered 
gen­ 
erously with coarsely chopped ap­ 
ples. 
Sprinkle with sugar and cin­ 
namon and dot with bits of butter. 
Roll up like a jelly roll and bake 
thirty minutes in a moderately hot 
oven (375 degrees F.). 
Cut 
in 
slices and 
serve warm with sugar 
and cream. 


ANGEL FOOD CAKE 
Sift I cup cake flour 4 times. Beat 
I cup egg whites and 1-4 teaspoon 
salt with wire whi.sk. When foamy 
add I teaspoon cream of tartar and 
continue beating until eggs stand 
up in peaks. Fold in I 1-4 cups sift­ 
ed granulated sugar. Fold in 3-4 tea­ 
spoon 
vanilla. 
Then 
sift 
small 
amount of flour over mixture and 
fold in carefully, continuing until ail > 
is uj-ed. Bake cake in slow oven 50 
to OO minutes. Begin with moderate 
oven and after 30 minutes increase 
boat and continue baking. Remove' 
rake, invert pans for I hour or un- { 
til cool. 


CARROT SALAD 
2 cups shredded raw carrot 
2 cups shredded raw cabbage. 
’ 
S alt 
Pepper. 
French dressing. 
Chill shredded carrot and cabbage j 
by 
placing in refrigerator. 
When I 
ready to serve add aalt, pepper and 1 
salad dressing. Serve on a crisp let-j 
tuce leaf. Serves five. 


MEATY HORS D’OEUVRES FOR 
VEGETABLE MEALS 
To start off summer meals when I 
vegetables are the main dish, serve 
tomato stuffed with chicken, crab or 
shrimp salad for hors d'oeuvres. Hot j 
toasted cheese tid-bits are good, too. | 
For this, butter small 
squares of | 
bread, add grated American cheese] 
etui put under broiling flame until j 
cheese is melted and bread brown. 


Fairway Coffee 
80 cups to the 
pound. 
Fairway India 
Tea 
(Ceylon) 
Relishes 


iisisl on 
Fairway Foods 
» 
w l i m you go s h o p p in g anil grt 
Tin: v e r y h e s t 


T V same fine even quality is there year after year, you’ll find it in every can, 
every package—every bottle. 


Furthermore there is no skimping in quantity. Every can of fruit or vegetables 
is packed full and solid. You'll find this additional quantity often more than makes 
up the small difference in price between the loosely packed inferior brands and 
Fairway. 


That’s the Advice of 


HELEN MARTINEK TREUTEL 


W ho Vim 


Fairway Products 


Exclusively in Testing the 


Recipes in This Cook Hook. 


If you can’t get Fairway specify SF.RV-WELL, that’s the next best to FAIR­ 
WAY . . . Its slightly lower in price, but has tile same uniform quality that is 
characteristic of FAIRWAY . . . And S erv-Well products are packed in identically 


the same manner as Fairway . . . Try Se rv-Well if you can’t Fairw ay. . . . 


IF YOUR GROCER DOES NOT HAVE FAIRWAY 


Phons* 641 
WOOD COUNTY GROCERY CO. 


THE HOME OF FAIRWAY AND SERY-WEI.L FOODS 


Fairway 
Catsup 
Indiana Tomatoes 
Asparagus Tips 
Fruits for Salad 
Jelly Powder 
Mince Meat 
Macaroni 
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Oatmeal Date 
Bar Is Given 
First Awar d 


(Continued from Page Thirteen) 


2 eggs, beaten 
I tsp. soda sifted in 3 cups flour 
Vanilla 
Make into small balls and pat 
into shape on cookie sheet with 
A fork. 
Bake 375 decrees for ten 
minutes. 


Mrs. Mattie Turner 
Pittsville, Win. 
POPCORN COOKIES 
'♦ cup butter 
‘a cup sugar 
I «*RK 
4 tbsp, milk 
H cup popcorn chopped fine 
*>* cup chopped dates 
*4 cup cornmeal 
tsp. cinnamon 
1 cup bread flour 
** tsp. salt 
** tsp. nutmeg 
2 tsps. baking powder 
Cream butter and sugar, add the 
remaining ingredients in the order 
given. 
Roll bi inch thick, cut with 
cooky cutter and bake on oiled 
sheet 12 minutes. 


Mrs. G. Vanden Bergen 
Route I, Arpin, Wis. 
SWISS CAKES 
6 eggs beaten 
bi lh. butter 
2 cups milk 
Pinch of salt 
Pinch of sugar 
2 qts. flour 
Mix all together and knead like 
bread. 
Roll very thin and fry in 
hot fat. Any shape or size may be 
used. 
Sprinkle cakes with sugar. 


Mrs. Karl M. Christensen 
Pittsville, Wis. 
GINGER DROP COOKIES 
I cup lard 
I cup sugar 
I tsp. ginger 
1 tsp. salt 
bi cup molasses 
2 tsp. soda 
I egg 
I tsp. cinnamon 
% tbsp, vinegar in 
% cup sweet milk 
8 cups flour 
Place a butternut meat on each 
Cookie. 
Bake in moderate oven. 


Mrs. Joseph Cherney 
Milladore, Wis. 
TRN.BVS 
1 cup brown sugar 
2 cups ground oatmeal 
1 cup flour 
2 eggs 
% cup lard 
bi cup butter 
I tsp. soda dissolved in a little 
hot water 
I teaspoon vanilla 
Pinch of salt 
Mix ingredients. 
Chill. 
Roll out 
Mid cut. 
Place a teaspoon of the 
following filling in center of cookie 
and cover with another. 
Filling 
I cup sugar 
I package of dates cut fine 
% cup water 
Boil until thick enough to spread. 


Miss Victoria Schulter 
Hancock 
BUTTER COOKIES 
*i lb. butter 
\ cup brown sugar 
1 egg yolk 
2 cups of flour 
Make in small balls and flatten 
en cookie sheet with fork. 


3 eggs 
4 cups 
flour 
Mi tsp. soda 
I tsp. each cinnamon and nutmeg 
tty cup mincemeat 
Mix in order given. 
Drop from 
spoon on greased cookie sheet and 
bake in moderate oven. 


Mrs. Otto Rauf man 
Port Edwards 


PRI NE DROP COOKIES 
2 cups brown or white sugar 
2-3 cup butter 
2 eggs well beaten 
I tsp. vanilla 
bk cup milk; sweet or sour 
I tsp. soda 
I cup chopped cooked prunes 
3% cups flour 
I tsp. baking powder 
I tsp. cinnamon 
bi tsp. salt 
Mi cup nutmeats 
Cream sugar and butter. 
Add 
beaten egg and vanilla and mix 
thoroughly. 
Then 
add 
milk 
in 
which soda has been disolved. Add 
prunes and mix. 
Then the flour 
sifted with 
the 
baking 
powder, 
cinnamon and salt. 
Stir in nut­ 
meats. 
Drop 
by 
spoonfuls 
on 
greased cookie sheet and bskt in 
moderate oven. 


Mr*. Delbert Stewart 
Route 3, City 


CINNAMON CREAMS 
I cup sour cream 
I cup sugar 
I cup coconut 
2xk cups flour 
I tsp. baking powder 
I 
I tsp. soda 
I tsp. vanilla 
Pinch of salt 
Mix and drop by spoonfuls in 
mixed 
sugar and 
cinnamon and 
baka in a hot oven. 


Mrs. Fay Wells 
Nekoosa, Win. 
DARK COOKIES 
I cup sugar 
3 tbsps. molasses 
I 
bi tsp. sods 
H cup shortening 
A little salt 
bi tap. ginger 
Vi cup hot water 
Put molasses and soda together 
in cup and pour the boiling water 
over it, nearly fill with cold water. 
Sift one teaspoon baking powder 
into flour enough to make a soft 
dough,. When baked cover with a 
light frosting. 


Josephine Gamma 
2120 Grand Avenue. City 
BOBBY LACE COOKIES 
2 eggs well beaten 
I 1* cups white sugar 
& tablespoons melted butter 
3 S cups com flakes 
bi cup coconut 
1 tsp. vanilla 
4 tbsp, flour 
2 tsps. baking powder 
Cream butter 
and 
sugar, 
add 
eggs, com flakes rolled fine, vanilla, 
coconut, flour and baking powder 
Place small spoonfuls on cookie 
sheet and bake in a quick oven. 


Miss Eunice Fahl 
520 Tenth St. N., City 
VANILLA NUT ICE BOX 
COOKIES 
2 cups flour (sifted) 
I Mi teaspoons baking powder 
Pinch of salt 
*4 cup butter or other shorten­ 
ing 
I cup granulated sugar 
V4 cup brown sugar, firmly pack­ 
ed 
I egg, well beaten 
I cup chopped nut meats 
I Mi teaspoons vanilla 
Sift flour once, measure, add 
baking powder and salt, and sift 
again. Cream butter and add sugars 
gradually, 
creaming 
thoroughly; 
add egg, nuts, and vanilla, and beat 
well. 
Add flour gradually, mixing 
well after each addition. 
Shape 
into rolls, 11 a inches in diameter, 
and roll in waxed paper. 
Chill 
overnight, or until firm enough to 
slice. 
Cut in bi inch slices; bake 
on ungreased baking sheet in hot 
oven <435 degrees F.) 5 minutes, 
or until done. Makes about 3 dozen 
cookies. 
(This dough may be stor- 


A 
MESSAGE 
FROM 
SHIRLEY- 


Milh and Vegetables Make You Strong 


Shirley Temple likes her celery as a 
bouquet as well as a relish. Even the more 
tender leaves are given a chance to supply 
ber with their protective elements. A veg­ 


etable plate, glass of milk and a baked 
apple or pudding ii the favorite routine 
luncheon. 
And how Shirley likes milk I 


Left Overs Often Provide 
Some of the Best Luncheons 


BY MARY E. DAGUE 
Left-over meats, odds and ends 
of cheese, gravies, sauces and all 
sorts of remnants of left-over food 
fill in splendidly in preparing sa­ 
vory sandwiches. And stale slices 
of bread can be toasted, so that’s 
another saving. 
Graham 
bread, 
Boston 
brown 
bread, 
whole 
wheat 
bread, 
rya 
bread, crackers, rolls and biscuita 
are all usable for hot sandwich- 
making. 


Sunday Roast May Be Used 
The 
remnants of 
the 
Sunday 
roast of beef may well be made 
into an appetizing hot sandwich. 
Chop the meat very fine, add the 
gravy to it and add this mixture 
to a few shreds of green pepper 
and minced onion browned in a I 
little fat. Heat to the boiling point | 
and add half a teaspoon of Wor­ 
cestershire sauce or tomato catsup 
to taste. Serve on hot toast with 
spicy pickles. 
Hot chicken sandwiches may be 
made in several ways. If you had 
chicken with biscuits and gravy for 
Sunday dinner a very easy sand­ 
wich is made by removing the meat j 
from tbs bones, reheating it in the j 


gravy and serving it on the biscuits 
which havs been split and toasted. 
The remnants of roast chicken 
or any variety of poultry work up 
delightfully in the following recipe. 


Hot Chicken Sandwich 
One cup finely chopped chicken, 
I Vi cups milk, 2 tablespoons but­ 
ter, 2 tablespoons flour, I table­ 
spoon mayonnaise, 3 drops onion 
juice, I teaspoon capers, bi tea­ 
spoon salt, V4 teaspoon white pep­ 
per, graham bread. 


Melt butter, stir in flour and 


slowly add milk, stirring constant­ 
ly. Cook and stir until boiling and 
add mayonnaise and onion juice, 
salt, pepper, onion juice and pre­ 
pared chicken. Put between slices 
of 
buttered 
graham 
bread 
and 
serve at once. 


Apple Ring Sandwich 
Slice Boston brown bread rather 
thin and spread with softened but­ 
ter. Cut tart apples in slices about 
one-quarter inch thick and remove 
cores but do not peel. Saute in but­ 
ter in a hot frying pan and ar* 
range on prepared brown bread. 
Sprinkle lightly with sugar and 
cinnamon mixed and put into a hot 
oven for a few minutes. Before 
j serving drop 
marbles 
of 
cream 
| cheese dusted with paprika in each 
j apple ring. 


ed in refrigerator for several days, 
if carefully wrapped. 


Mrs. Harold Sheets 
Route 5 
Wiseon-in Rapids, Wis. 


HOLLAND SPRITZ COOKIES 
I 1 s cupfuls of light brown sugar 
IM cupfuls butter 
2 eggs well beaten 
2 tablespoons of vanilla 
3 cupfuls of flour 
6 teaspoonfuls of baking powder 
Cream butter. 
Add sugar and 
cream. 
Add well beaten eggs and 
vanilla. 
Then the flour sifted with 
the baking powder. 
This dough is 
very soft so it 
can 
be 
forced 
through a sprits baker or cookie 
press. 


Mrs. H. W. Karnitz 
231 South Seventh street. City 
MINCEMEAT COOKIES 
I cup brown sugar 
I cup white sugar 
I cup shortening 


more and more 


Homes in Wisconsin Rapids and vicinity are being 
equipped with 
CITY GAS 


ltecau.se it is quick —- instant heat, as intense 
as desired, immediately — for Cooking or Hot Water. 


CLEAN 
— 
SAFE 
— 
ECONOMICAL 


YOUR “CITY GAS” CO. 
Tel. 4.12 
170 First SI. N. 


MORE 


FOR 
YOUR 
MONEY! 


anilcuui 


— 
Electric 
* 


Refrigerators 


An inspection of the outstanding fea­ 
tures offered in the newest and most 
advanced Sanitary Electric Refrig­ 
erator! will prove a revelation to 
anyone interested in perfect refrig­ 
eration for the home. 
In mechanical affluency, accessibil­ 
ity, roominess and smart beauty th# 
Sanitary acknowledges no master. 


Prices range as low as 
F 0 . B. Factory for 
* 7 9 Cfi 
the Chest Size. 
I c . JU 


ALL OTHER MODELS CORRESPONDINGLY LOW I 


\ji*la 
H ard w are* 


Over 50 Years of Service to This Community 


W ednesday, July 31, 1933. 
W ins 


Triifonsin Rapids Daily Trihuu# 
Page Fire 


KENOSHA GOLF 


STAR BEST OF 


31 QUALIFIERS 


Sheboygan, Wis., July 81— (.1*) — 
Pick Ashley, young Kenosha medical 
school 
student, 
started out in de­ 
fense of his Wisconsin am ateur golf 
crown today with confidence gained 
through knowledge that he was the 
best player in the qualifying round. 


Frost First Opponent 
Ashley faced Jerry Frost, from 
his home city, In the first round of 
match play after scoring a 72, one 
over par, to take medalist honors 
yesterday. He was out in 85, one 
under 
par, after a brilliant start 
that saw him post birdies on the first 
four holes, and come back in 37, two 
over par. 
Two strokes behind Ashley was 
Bill I-ewis, of Maple Bluff, Madi- 
aon, a newcomer to Wisconsin golf 
who turned in 88-36*74. Lewis was 
matched with Jimmy I/>hr, Sheboy­ 
gan, northwestern 
Wisconsin open 
champion, who scored 
78 
in 
the 
qualifying round. Robert March and 
F rank Parkinson, both of Madison, 
tied for third low in the qualifying 
round with 75's. 
SI Players Qualify 
Thirty-one golfers of a field of 119 
turned in scores of 79 or better to 
qualify. Six tied with 80’s and play­ 
ed off for the last place in the cham­ 
pionship bracket. Louis 
Fons, 
Jr., 
Milwaukee, won out on the second 
hole 
Although conditions were ideal for 
good 
golf, 
many 
favorites 
had 
trouble 
on 
the 
sporty Pine Hills 
course and few posted low scores. 
W ii ford Wehrle, Racine, runner­ 
up to Ashley last year was three 
ever par on the first nine with 39, 
but came hack with a 87 for a 76 
total for the fourth low score hon­ 
ors. Others who had 76’s were Frank 
Cornelisen, long-driving Green Bay 
f 
etter, Joe Hausch, Milwaukee^ and 
ion Truax, Madison. 
Milwaukee Team Wins 
Milwaukee Westmoor’a 
team 
of 
five men won the Youle cup with a 
score of 387. A three-way tie for the 
Pater-Filiu* title resulted after 18 
holes of play. It will be played off 
Friday. Those who tied were Herh 
Dernehl and his son, Robert, J. M. 
barney and his son, Richard, and 
Dr. W. H. Sheller and his son, Bil­ 
ly, all of Milwaukee. They had net 
of 77 
First Round Pairing 
The pairings and q u a l i f y i n g 
rounds scores: 
Dick Ashley, Kenosha 
(72) vs. 
Jerry Frost, Kenosha (78). 
Jim Kohler, Milwaukee (77) vs. 
Billy Sixty, Milwaukee (79). 
Wilford Wchrle, Racine (76) vs. 
W alter Stock, Madison (79). 
M artin Rammer, Sheboygan (77) 
vs. 
Gordon 
Rummer, 
Milwaukee 
(79). 
Joe Hausch, Milwaukee (76) vs. 
C. C. McComb, Milwaukee (79). 
John Jamieson, Madi«on (78) vs. 
Al Fons, Milwaukee (79). 
George Johnson, 
Jr., 
Milwaukee 
1*7) vs. 
Ed 
Yockey, 
Milwaukee 
(79). 
Robert March. Madison (75) vs. 
Ray Eggert, Racine, (78). 
Bill Lewis, Madison (74) vs. Jim ­ 
my I^ohr, Sheboygan (78). 
Charles Schretber, Oshkosh 
(77) 
vs. Fred Olson, Milwaukee (79),* 
Don Truax. 
Madison 
(76) 
vs. 
Beauford Melik, Racine (79). 
G e n s 
Roscnrtengel, Milwaukee 
(?«) vs. James 
Milward, 
Madison 
(79). 
Frank Corfteliien. Green Bay (7*) 
vs. Jack Blaisdell, Milwaukee (79), 
Fmil Chudhrilo. Kenosha (78> vs. 
Louis Fons, jr.. Milwaukee (RO). 
Herb TV me hi Milwaukee (77) vs. 
LJeyd Weber, Racine (77). 
Frank Parkinson, Madison (75) 
vs 
Morgan 
Manchester, 
Madison 
(75). 


NameVernon 
W oodwardas 
Sports Editor 


Vernon Woodward, a graduate of 
River Falls State Teachers’ college 
where he was an all-round athlete, 
winning seven letters 
in 
football, 
basketball and baseball, has been 
appointed am sports editor 
of 
the 


Vernon E. Woodward 


Wisconsin Rapid? Daily Tribune. Mr, 
Woodward, who is well known 
in 
state am ateur boxing circles as well 
as for his record in college sports, 
takes up his new duties immediately. 


Woodward, known as "Vera** to 
his friends, participated in football, 
basketball and baseball 
at 
River 
Fall* high school, which he attend­ 
ed in his junior and senior years be­ 
fore entering the Teachers’ college 
in that city. In collage he won three 
letters in football, three in baseball 
and one in basketball, coached the 
freshman football squad last season, 
and was boxing coach for the past 
two years. He also served as sports 
w riter and editor of the college pa­ 
per, and coached athletics at River 
Falls junior high school 
the 
past 
four years. 
Woodward has participated in am­ 
ateur boxing in Wisconsin and Min­ 
nesota since 1932. 
He was heavy­ 
weight member of the Eau Claire 
Golden Gloves team 
last 
winter, 
competing in the Chicago Tourna­ 
ment of Champions. 
He has 
also 
been heavyweight champion of the 
National 
Guard 
encampment 
at 
Camp McCoy for the 
past three 
years. Out of 25 bouts since starting 
his boxing career he has 
won 
lf, 
scoring IS knockouts, 
earned 
two 
draws and lost four. 
The new Tribune sports editor Is 
a registered A. A. ll. official in bas­ 
ketball. football and ba se Flail. 
He 
received a B, E. degree at River Falla 
in June of this year, having major­ 
ed in physical education. 


GHISOX GAIN 


FULL GAME ON 


PACE SETTERS 


BY EDWARD J. NEIL 
(Associated Press Sports W riter) 
The Tigers and the Yankees, tang­ 
led up in the fight for the American 
league lead, m ight pause today and 
peek over their shoulders. 


May Get Tougher 
Jimmy Dykes’ White Sox are com­ 
ing on again, and there’s more than 
a little possibility the situation it 
going to get a lot tougher before it 
gets easier. 
The White Sox have held grimly 
to third place. They play 32 of their 
next 40 games on the home lot at 
Comiskey park. Today they’re nom­ 
inally one game behind the second 
place Yankees, 8 Vi behind the pace 
setting Tigers. 
Same Number of Losses 
Actually they’re just as good as 
either. 
The only 
advaatage 
the 


Yesterday’* 
Stari 


(By the Associated Press) 


Benny Frey, Reds— Singled 
with two out in ninth to score 
Jim Bottom ry xvith winning 
run against Cards. 
Vernon (George) W ashing­ 
ton, White Sox— Hia homer 
with one on gave Sox winning 
margin m er Cleveland. 
Julius 
Solters, 
Browns— 
Drove in three runs with ho­ 
mer and two singles to help 
whip Tigers 8 to 6. 
Paul Richards, Athletics — 
Belted homer with one on to 
heat Yankees 6 to 5. 
Johnny 
Verge*, 
Phillies—* 
Two homers led attsek that 
heat Giants in first game of 
doubleheader. 
Hal Schumacher. 
Giants— 
Fanned 
ten 
Phillies to win 
second game. 
Rill Lee, Cubs— Set P ir­ 
ates down with four hits after 
relieving L arry French with 
none out in first. 
Frit* Ostermueller, Red Sox 
—Limited 
Senator* to four 
hits as mates pounded Sena­ 
tors’ hurling. 


O’Mahonev Crowned 
World Mat Champion 


Boston, 
July 31— ( F ) — Danno 
O’M asonry, a 22-ycar-old Irishman, 
wa* hailed today as the first undis­ 
puted wrestling champion ainee the 
palmy days of Ed ‘‘Strangler” l^w - 
is. 
Before a Braves field crowd es­ 
timated at 45,000, O’Mahoney gain­ 
ed a 90-minute, one-fall victory over 
Ed George, title claim ant, last night 
by tossing him out of the ring 
Under the prevailing code, which 
the announcer described as “world 
championship rules,” George had 20 
seconds in which to regain the ring. 
When he failed to return in that 
time the referee, Jimmy Braddock, 
heavyweight boxing champion, de­ 
clared the Irishman the victor. 
This decision enraged the George 
camp and hi* seconds stormed into 
the ring Dne of them, Frank De- 
lamano, tried to attack 
Braddock, 
and th* conqueror of Max Baer felt 
called on to launch - right to the 
jaw that floored his would-be as­ 
sailant. 


Slip Madigan Leads 
in Coaches’ Poll 


KAUKAUNA HERE 


S U N D A Y NIGHT 


The Rapid* will not 
play 
their 
postponed Kaukauna game of July 
)4 this week. 
Perhaps they will not 
play the travel engagement that the 
Kaw* chose to fall on account of 
rain several week* *g« until the last 
week of the season. 


I* “Rubber** Came 
They will, however, meet the Kaw* 
here Sunday night under lights in 
th# third encounter of the season 
and with a split bill under their 
holt* from the first half season, will 
be gunning for one mons leg over the 
half-season saddle seat. 
Red Van Fleet, whose peculiar ef­ 
fectiveness seems to abow itself to 
the greatest discomfiture of the op­ 
ponent under lights, will hurl from 
the mound for locals. 
Lefty Haas, new Kaukauna steam ­ 
er, will undoubtedly furnish the oth­ 
er half of the duel. 
Local interest 
in the fray will be intensified by the 
fact that only two hurlers, Haas and 
Van Fleet, have licked 
the 
burly 
Madison Blues this season. 
What 
those two flingers can do to each 
other under lights is the question 
that needs answering, and the fans 
are going to be out there for the de­ 
cision Sunday night. 


Does Red Regret It? 
Haas was induced by Red Smith 
of Madison to seek a berth at the 
Electric City following a sparkling 
game that he hurled for a Chicago 
team against the Blues on a Tues- 
day night. 
Lefty took Mr. Greeley 
Smith’s advice and on the following 
Sunday night the Kaw* set Madison 
down 3 and 0 with Has* hurling. The 
costly helpfulness of Red Smith may 
yet have much to do with the second 
half pennant chase, and the Rapid* 
are going to have to step lively and 
swing sm art to win over the Haws 
here Sunday. 


Yanks and Tigers have is that they 
have played more garnet. Each of 
the three has lost 87. 
The Tigers 
have won 67, the Yanks 62, th* Sox 
50. 
Opening this big home stay yes­ 
terday, 
the 
Whit# 
Sox 
whipped 
Cleveland 8 to 6 and chipped a full 
game from th# leaders* margins aa 
the Tigers bowed to the Browns, 8 
to 6. The Yanks were nosed out by 
th# Athletics, 6 to5. 
Cubs Gain Half Game 
The Chicago Cubs, 
launching 
a 
long road excursion, got off to a fine 
start by thumping the Pirates 9 to 6, 
cutting another half game into New 
York’s lead as th# Giants split a 
double header with the Phillies. 
The Culm, on a ten game winning 
streak, with 23 victories in the last 
26 starts, are but a single game be­ 
hind the Giants. 
Johnny Verge* and Jo# Bowman, 
form er 
Giants, clipped 
the 
New 
York cause yesterday, team in g .to 
win th# first game fo r the Phillies 
I! to 8. Bowman held the Giants to 
IO hits and was never 
in 
serious 
trouble while Verger, hit two homer*. 
H*1 Schumacher put the Phillies in 
their places, 8 to 2, In the second 
game, fanning 10. 
Reds Trim Cardinals 
The Cincinnati Reds smote 
the 
world champion Cards 6 to 8 when 
Benny Fry, fourth pitcher for the 
Reds, singled home 
the 
winning 
counter in the ninth. 
Frit* Ostermueller of the Red Ro* 
pitched a wierd game, beating W ash­ 
ington ll to 4. He allowed four hits 
but walked 12. 


American Asaociatlon 


Chicago, July 31— (*T)— Edward 
P. (Slip) Madi'gsn of St. Mary's, to­ 
day had forged into the leadership 
of the All-Star football coachs* poll 
with a 349.444 total. 
Madigan moved up from second to 
first position, 
replacing 
F r a n k 
Thomas of Alabama, who dropped to 
fourth with 344.241. Ro McMillin of 
Indiana, jumped 
from seventh to 
second place at 147,559, and Charles 
Bachman of Michigan State, climb­ 
ed from sixth to third with 345,391. 
Elmer Leyden of Notre Dame, had 
331,901 for fifth; Berob Bierman of 
Minnesota, was sixth 
ith 331.464, 
and Dr. Clarence W. b ria rs of Wis­ 
consin, followed with 330,320. 


Expect Simmons Will 
See Action Saturday 


Chicago, July 31 — ( P ) — Al Sim­ 
mons. injured Chicago White Sox 
I outfielder, who wa* expected to be 
jout of the lineup for several weeks, 
; probably 
will 
return to work by 
Saturday. 
An injury to his groin, suffered 
at Philadelphia last week, at first re­ 
fused to yield to treatm ent. 
How­ 
ever, in the last two days, improve­ 
ment has been rapid and Manager 
Jimmy Dykes is counting on him for 
at least two games of the current 
aeries with Cleveland. 


W. 
L. 
Pct. 
Minneapolis . . . ______ 62 
40 
.60S 
Indianapolis . . . . . . . . 
58 
42 
.580 
Columbus ____. . . . . . . 
56 
45 
.554 
Kansas City . . . ____ 
51 
48 
.515 
M ilw aukee__________ 
SI 
49 
.510 
St. P a u l____________ 
47 
49 
.490 
Toledo . . . . . . . . . . . . . 
40 
65 
.421 
Louisville . . . . . . . . . . . 
32 
69 
.317 
American League 
W. 
L. 
Pct. 
Detroit . . . . . . . . . . . . . 
57 
37 
.606 
New Y o rk __________ 
52 
87 
.684 
Chicago . . . . . . . . — . 
50 
87 
.575 


c 
•crn 


48 
44 
.522 
C leveland___________ 
45 
44 
.606 
P h ilad elp h ia_____. . . 
39 
47 
.453 
W ashington__ ___. . . 
39 
64 
.419 
St. Louis . . . . . ---------- SO 
60 
.333 
National league 
w . 
L. 
Pct. 
New Y o rk ________ _ 
60 
32 
.652 
Chicago ---------. . . . . . 
61 
35 
.635 
St. L o u is------- ---------- 55 
38 
.591 
P ittsb u rg h __ _— . . . 
63 
43 
.652 
Brooklyn ______- ____ 
40 
61 
.440 
Cincinnati ____ _— . 
41 
63 
.436 
Philadelphia ________ 39 
53 
.424 
Boston . . . . ____ ____ 
24 
68 
.261 


A Ball Player s Ball Player 
IOWAN SHOOTS 


145 IN PUBLIC 


LINKS TOURNEY 


ABPlVAX * TPS avtv PlA'SL# AV UtObttv 
WHO UMIS $HO*U£WU> MRO* INC flti.tr> 
B v w e cvtT oveR S — 
»J W e e /h a l 
HAMM OR WCKlC S E R lAST 


I n d i a n a p o l i s , July 31— ( P ) — 
Strapping Lloyd Nordstrom, a swede 
from Iowa, carried his medal hon­ 
ors into match play in the national 
public links golf championship to­ 
day against an opponent who hip 
self is lugging about a 
national titles. 


1934 All-Stars Showing 
Against Chicago Bears Was 
Remarkable Feat-Hanley 


BY DUK HANLEY 
(Assistant Coach 1934 All Stars) 


I markable from the technical stand­ 
point, because the 1934 College Ali­ 
sier* did not have a great passing 
left halfback on the entire squad. 


It was not only a great coaching 
feat on the part of Messrs. Riner, 
Crowley and El wa rd. 
It illustrated 
a lso remarkable co-operation on th# 
part of a grand group of boy* who 
made up the College All-Star squad 
of 1934 


I m ite City to 
Br 
Enter Team in 
Softball Meet 


“ Forty-three; Ninety-two ; Fifty- 
five; Thirty-se von; Shift! One-Two-j 
Three!” 
Silver pants, gold jersey* and gold 
helmets gleaming, four men shift to 
couple of J the left. The halt is passed to Laws; 
he fakes to Mikulak, slips the ball 
v* _ », 
j 
ii" Everhardus and the fast -breaking, 
Molhod of P .irin , 
A w w mrthnd of purin s: thH W 
» 
h 
M 
qualifiers— instead of seeding favor- 
w 
r* it trlLu* 
M players, the n u n " w e d r..-n 
u .» rt-d by Bdl " a w in and 
firm » h ,t—pitted th- Davenport ILlnk L1"»“ "f <h' 
salesman whose 36-hole total of 145 I 
Fam ous Delayed Reverse 
strokes led the field, against Charles I 
wag jn 
1 9 3 4 and the play 
Ferrera, San Francisco steel work- 1 y m >,nv„ }w t witnessed was what 
er who won the "poor man’s” golf - w 
the* famous Notre Dame de- 
crown in 1931 and 1933. 
! 
layed reverse in action, in the nut- 
Nordstrom fought off the effects ' a^]e 0-0 contest of College All-Stars The Wincer,sin Municipal 
R*ci>a- 
of intense heat and stomach cram p*1 and ^ e Chicago Bears. 
jtion ar*oci.'tion 
announced 
yester- 
yesterday, adding a 74 to his 71 off 
Th(l TOee##JI 0f ^ a t contest will J day that its fifth annual softball 
Monday to lead 
Scotty 
Campbell, J m ak# “ repeaters” of most 
of 
the tourney will be held at Fond du Lac. 
star. and Mike Balega, 19*year*old jn|>§ftator# which witnessed it when a! August 31, arui September I and 2. 
Minneapolis postal clerk, by a single J sjmj}ar m a tin g I* s’aged this year (A team from Wisconsin Rapids is 
stroke for the qualifying test over j in g o ite rs ’ ft^id the night of August 'asked to win the nkeh of the Mayor 
the troublesome coffin course. 
| 2 <> 
j and send in SIO forthwith, as proof 
! n * .r 
Tm,.rh 
I 
Looking backward, it must be con-J of its desire to tussle for the crown 
His match with Ferrera headed n e e d e d that the outstanding feature of ’’state cham pions” 
lower bracket packed with most of °f that inaugural game wa* the re- 
p]ay„rg on 
t„am chos#n mu!it 
the surviving favorites for the 1 9 3 5 j njsrkablv successful fashion In why h , ^ ^ ^ e n t a 
tj^ f)ty 
r*pr*. 
public links title. Dave Mitchell, of (Noble R uer. Jim Crowdy andI Mal | ^ 
ar;d in the c„ p 
e |t|fJ of 
Indianapolis, 
defending 
cham pion., El ward put arms* the Notre P iir" 
1Pqqo mi.st 
f m m not far. 
was in it, paired with Fred Groet of .offensive with a group of which foe (thor than five miles sway. 
St I^uis. Mo. Campbell found him -(larger portion was inexperienced in 
that particular style. 
Couldn’t Believe It 
Complete rules governing th.# en­ 
trant from each city have been sent 


Millers Defeat American 
Association All-Stars 4-3 


Minneapolis, July 81—(.7*)—Min­ 
neapolis hopped hack into American 
Association campaigning today with 
an extra real created in a fast-fin- 
ish triumph over th# league's 
all­ 
stars. 
Hauser Supplies Power 
The Millers, stubborn league lead­ 
ers, played up to type in the annual 
classic, old Jo# Hauser, long years 
a Frank 
Mend well 
for 
m anager 
Donie Bush, supplying 
the 
power 
punch in a 4 to 3 decision. 
Strange figure on 
the 
bench— 
Hauser’s knee ailments 
keep 
him 
from regular play this season—or­ 
ganised baseball’s home run record 
holder pinch-hit on# over th# wall in 
the seventh. 
Nearly 7,000 home fans, used to 
late Miller uprisings, howled in glee 
as Hauser, with Al L eiti on base, 
exploded Minneapolis into position 
to make another pair of run* in the 
eighth the winning margin. 
Helpless Six Innings 
Previously Monte Stratton, lanky 
St. Paul ai*, and Roxie Lawson of 
Toledo kept the Miller gun* mute for 
six innings while their m ates for a 
day rapped Archie McKain for three 
acorea. 
Ted Gullic, 
Milwaukee 
slugger, 
wa* mainly responsible. 
His double 
in the fourth drove 
home 
Johnny 
Cooney and he counted 
on 
Jackie 
W arner’s single. 
Then he whipped 
a homer over the left center field 
fence in the sixth. 
W’ar club* of 
the 
Millers 
kept 
swinging once Hauser provided th# 
impetus. 
In the eighth Bu** A rlett, 
himself a home run m erchant, open­ 
ed by doubling off Garland Braxton, 
Milwaukee southpaw trickster. 
Braxton Losing Pitcher 
Fabian Gaffke, rookie outfielder, 
smote him home with the tying run, 
Leo Norris aacrificed, and LeJtz sing­ 
led in the winnig score. 
Braxton, 


Brooklyn at Boston, game w ill be 
played on later date. 
TOMORROW’S SCHEDULE 
American Association 
Indianapolis at Milwaukee, 
louisville at Kansas City. 
Toledo at St. Paul. 
Columbus at Minneapolis. 
American League 
Cleveland at Chicago. 
St. Louis at Detroit. 
Boston at W ashington. 
National League 
Chicago at Pittsburgh. 
St. Louis at Cincinnati. 
Brooklyn at Boston. 
Only games scheduled. 


given th# debit for th# losa, had re­ 
lieved Jack Tising, victim of Haul- 
i er’a blow. 
• 
Th# crowd paid 
between 
$4,500 


I and |5.000, all but 25 per cent, the 
Miller’s share, going into 
players* 
funds. 


self in the sam# group, his oppon­ 
ent 
Frank Newell of Long Beach. 
H H H ! 
Calif. Another was 
A rthur 
Arm- 
If cross-examined. I know that I here and a re posted in Frit* and 
strong of 
Honolulu, 
runner-un to might break down and admit that it | Fete* pool room. A blank form with 
Mitchell in the tournam ent in Pitts- was inconceivable to me that so d if-! space for the signatures of ten play- 
burgh last year. 
’ ftcult a style of play a* the R am hl-1 ara and the f ie fee must he In th# 
Belega headed the upper b racket’ers’ shifting offense could he a«*imi- hands of tournament manager F. G. 
for the first-round 
18-ho!r 
“quick lated in the limited time of eighteen R ealer of Fond du \mc by August 
death” matches. Hi* opponent was davs. 
22. 
Claud® Ripnv of W ashington. P. C .,| 
This is particularly true against s i 
lf any of the muni loop foams wish 
who tied with Lieut. Kenny Rogers, loam like the Bears. They had dom- to enter the tourney, they will have 
San Antonio r.rmv flyer, for fourth 
onstrated during a season that they j to decide on a champion hy that time. 
nlace in the qualifying tent at Ilk. I could stop well-coached pro team s,. Expense money is to 
he 
prorated 
Lieut. Roger*, Joe Coria of St. P a u l,’such as the Chicago Cardinals, who I from the gate receipt*. RO per cent 
I .oui* Cyr of Portland, 
Ore., 
and I were versed In these tactics. 
for travr! money to teams and 20 
John Ross of Los Angel## w ert otb-j 
Likewise, the Packers, 
who 
na# j tm” cent to th# stat# association. A 
er low scorers in this bracket. 
J variations of this style, had bern un- 
gold cup and 
15 
individual 
gold 
Cut Field lo 16 
5able all year previously to break (charm? go to the winning t<>»m and 
Firat and second 
round 
18-hole 
that 
tough 
P.ear 
forward 
wall manager. 
The 
Goldsmith 
rules, 
matches today trim the survivors to 1 through the medium of a running at- j (substantially as now used here) will 
sixteen players. 
(tack. 
lh# official, with 45 foot base lines, 
A two year hold bv Los Angeles 
Star* Outgained Tro* 
j 37 foot pitching lane. and a 12-lnch 
ion 
the W arren G. Harding 
team 
One of the fundamentals of coach-j smooth seam ball, AU players must 
(trophy was ended a* Pan Antonio, ju g an all-star group previously had be uniformed. 
Texas, and Louisville. R f., added up! been to simplify style as much ss 
I four-man totals of 612 to tie for the . pn**ible and to adopt sn attack of 
(team championship. They will play j tbs fo o l-p ro o f variety. Rut the All* 
! off for the title later this week. Los “ 
--------- 
Angeles was third at 614. 
Stars of 1934 outgained the Bear* 
by a 8 or 4 to I ratio in the evening 
performance. You who were there 
will remember that on several occa- 


S&xeville Wins 


W automa— (Special)— The cham- 


H 
i l 
l 
l l 


f o r 


S P O I I T 
By Henry R. Fey 


Saxeville 
township 
softball 
defeated 
the 
Beaver 
Dam 
A* sinus the college lads advanced th e ‘W estern Malleable* on Silver Lake 


I pion 
i team 
Non-League T earn* 
_ 
A C I * 
1 ball into tbe •-hadnw of th** Bears’ ( .amend last Sunday morning in a 
I t l C o u n t y M 
a k i n g goal whore ro ile d assignm ents or j fast encounter 6 and J. 
The Saxe- 
_ 
a fumble rather than the sturdy de-! V ille* expect to play a return engage- 
f / x r i f 
I? P r O Y n I fens# of the Bears may have halted ment with tho 
W esterners at Beaver 
1X C 
I the drive. 
Dam later this month. 
— — 
Instead of showing a single flash, j ___________________________________ 
With a minimum of equipment and :Ij] nj^ht long the college players 
banking, a number of independent Werf, consistent in executing the fa- 
baseball clubs in the county continue j moug \ 0tre Dame shift in a Ane. 
to card and win grime* through th e ! rhythmical fashion. The record shows 


Two Seeded Tennis 
Stars Eliminated 


YESTERDAY’S RESULTS 
American Association 
Minneapolis 4, A ll Stars 3. 
Only game scheduled. 
American league 
Chicago 8, Cleveland 6. 
St. Louis 8, I introit 6. 
Boston l l , Washington 4. 
Philadelphia 6, New York 5. 
National League 
Philadelphia 11-2, New York 5-8. 
Chicago 9, Pittsburgh 6.. 
Cincinnati 6, S t Lolls 5. 


Southampton, N. Y,, July 81— 
(A1)— Two seeded favorites were 
among the missing 
today 
as 
the 
Meadow club's annual invitation ten­ 
nis tournam ent went into the quar­ 
ter final round. 
They were Bryan "B itsy” G rant 
of 
A tlanta, 
national 
clay 
court 
champion, and Robert "L efty” Bry­ 
an of Chattanooga. 
G rant, seeded third, bowed out be­ 
fore the soft, teasing shots of Hen­ 
ry 
Prusoff of Seattle, Wash., 7-9, 
6-3, 6-3. Bryan, seeded eighth, fell 
before Martin Buxhy of Miami, F it., 
former University of Texas star. 
Gregory Mangin, national indoor 
champ, had a close squeeze, nosing 
out Sam Lee, 
Stanford 
university 
captain, in three sets, after being on 
the brink of defeat twice. 
Frankie Parker of Spring Lake, 


Pollution of th# Wisconsin river. 
so far as the community comprised 
of Biron. Wisconsin Rapids, Port Ed­ 
wards and Nekoosa is concerned, is 
a local problem. Of that we are con­ 
vinced. 
The water above the first 
named village, although 
naturally 
dark colored, is fine and reasonably 
clean, especially during this summer 
of ample rainfall. A dozen miles or 
more between the Plover and Biron 
mills give plenty of opportunity for 
natural purification. 
There, in the opinion of un in­ 
creasingly large colony of cottage 
owners along the hanks, is one of 
the finest stretches of w ater in the 
state of Wisconsin, bar none. It is 
winding, 
well 
wooded, 
sprinkled 
wMth good-si*ed islands, and always, 
on account of the dams, filled to a 
depth of 25 or 30 feet. Flowages and 
backwaters in the submerged timber 
and brush lands form sn ideal habi­ 
tat for game fish. 
S tarting a number of years ago, 
when a group of conservation-mind­ 
ed local men procured a carload of 
fish for this body of water, fishing 
has annually improved in Lake Bir­ 
on and above. In fact, panfish, black 
has* and northern pike fishing is be­ 
coming as productive as it was in 
“them good old days.” Even wall­ 
eyed pike, which require fresh, clean 
water, are now getting a good hold 
there, and for the first time this 
summer surprising catches are be­ 
ing brought to dock. 
Anybody, women, children or the 
rankest novices, can go up there al­ 
most 
any 
time and 
make 
good 
catches of crappies. The other night 
we saw a man catch a dozen or fif­ 
teen largo one* by simply walking 
along the Riron dike for a couple 
of hours, trolling a minnow 
and 
spoon. These panfish are distributed 
all over the river. They ran be taken 
with small minnows, artificial flies, 
or even worms almost anywhere. 
The city council, we believe, has 
had th# m atter of a sewage dispos­ 
al plant thrown up to it enough that 
some action should be forthcoming 
Now, with the 
government 
asking 
for projects with which to keep the 
relief workers busy, a start certain­ 
ly should be made. A sewage dis­ 
posal plant for Wiaconsin 
Rapids, 
w e are sure, would create more fav­ 
orable sentiment among th* taxpay­ 
ers than a hundred thousand dollars 
worth of storm sewers of question­ 
able value, which at he*t ran serve 
only s small portion of our popula­ 
tion. 


I hot months. 
Last Sunday th# Saratoga Jack- 
nine Gophers heat the Murray Hot 
Shots at Murray field, according to 
a report which ca m e to the Tribune 
this morning, and th# acor# was 18 
to 5. 


they piled up huge amounts of yard­ 
age against the Bear* in which they ’ 
were conceded not a long, glim mer­ 
ing chance. 
Max Be Repeated 
That exhibition, which you may i 
see repeated this year in the Sol- J 
In another full Sundav of hall th e ! diers’ field event, is all the m ort r s - ! 
Nekoosa Wildcats plaved two games j 
at Nekoosa, heating Camn Finley 4 


DuBOUCHETT 


and 3 in 12 innings, and breaking | 
even at dusk with the Monroe Cen­ 
ter nine from Adams county, 4-all in 
seven innings 
Winker hurled the 12-frame win. 
allowing IO hits, for three nm*, and j 
w hiffing nine, Marin caught W ade( 
for the Pointer* with four runs, ll j 
hits. and five strike-out*. 
In th* 
I nightcap Cmwn« pitched and Stens- 
berg caught his second game of the 
afternoon. 19 full inning* of back­ 
stopping. Chase and Stone were the 
j Monroe Center battery, 
The gam* 
will he derided at a later date 
Meanwhile next Sunday, A u rist 


14, the Wildcat* with Winker to start 
the hurling will invade Friendship. 
I A return game with Friendship at 
Nekoosa is carded for August ll at 
2:30 in the afternoon. 


S A L E S M A N JA M 
P le n ty o f P ra c tic e 
B y S m all 


---------------------- 


Open Date Beneficial 
to Toledo, Columbin 


Chicago, July 31 — ( P I —Only two 


I clubs, Columbus and Toledo, beneflt- 
ied today by th* open date appear- 
! ing 
on 
the 
American association 
schedule. 
The other six clubs seized the op­ 
portunity to open new ?ene* a day 
early or play off a po*.pored game. 
St. Paul was at Minneapolis for the 
latter purpose, while members of the 
Louisville and Indianapolis team in­ 
volved in th* A ll-Star gem# at Min­ 
neapolis yesterday, hurried to Kan­ 
sas City and Milwaukee, respective- 
ly, to open their 
series 
in 
night 
games. 
Columbus will open d* final 'e r­ 
ie* of the season at Mtnorapolis to­ 
morrow, and Toledo will be at St. 
Paul. 


Jersey City, N. 
J.—Joey 
Costa, 
133, Jersey City, outpointed 
Eddie 
Zivie, 133, Pittsburgh (IO). 
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Miss Mildred 
Gallatin Weds 
Sidney Reek 


Miss Mildred Gallatin, daughter 
of Mr. and Mrs. Gasper Gallatin of 
the town of Marshfield, was united 
in m arriage to Sidney Reek, son of 
Mr. and Mrs. Fred Reek, of the tow n 
of Lincoln, on Saturday afternoon in 
Immanuel Lutheran church at Hew­ 
itt. The double ring service w as read 
by the Rev. S. K. Kathke of Auburn­ 
dale and Mrs. Rathke played the 
Lohengrin wedding march for the 
processional. 


Traditional white satin, fashioned 
in an ankle length gown with a ?at- 
in jacket trimmed with 
lace, 
was 
worn by the bride. A fingertip veil 
fell from a net turbin embroidered 
with seed pearls. She carried a bou­ 
quet of rose* and sweet peas. 
The 
bride’s 
attendants, 
Misses 
Ruth and Riva Reek, sisters o f the 
groom, Miss Rdna Bartz of Milwau­ 
kee, cousin of the bride, and little 
Geraldine Wundrow, niece of the 
bride, wore 
ankle length taffeta 
gowns with taffeta and net turbans 
to match. 
Their accessories were 
white and their wrist bouquets of 
sweet peas and roses. 
The maid of honor, 
Miss 
Ruth 
Reek, wore baby blur. 
Miss 
Riva 
Reek, old rose, Miss Bartz, yellow 
and the flower girl, nile green. Earl 
Gallatin was ring bearer and Vem 
Gallatin and Elvin Bartz of Milwau­ 
kee acted as the 
groom's 
attend­ 
ants. 
A reception was held at the home 
of the bride’s parents after the cere­ 
mony for 70 guests. 
Mr. and Mrs. 
Reek will make 
their home in Oshkosh. 


J. F. F. O oh— 
The J. F. F. club met at the home 
of Mr. and Mrs. Frank W. Calkins 
last evening for game of bridge. 
Mrs. L. C. Ramsey ami Bon Smart 
and Mr?. W. C. Weisel and Mrs. E. 
C. Marcks received the awards for 
the contest. Guests included Mr. and 
Mrs. A. J. Midthun, Mrs. Maynard 
Mete] of Brooklyn, house guest at 
the 
home 
of Mr. end Mrs. L. C. 
Ramsey and Mrs. E. C. Marcks of 
Milwaukee, rn guest of Mr. and Mrs. 
Calkins. 
• 
• 
• 


L. A. L - 
Mrs. Isaac Pashner was hostess 
to the Im A. L. at their regular meet­ 
ing last evening. A t the tables of 
Ave hundred, the prises went to Mrs. 
Paul Billmeyer and Mrs. Roy Sweet. 
Mrs. Lena Rocheteau received the 
traveling prise. 
Mrs. George Bord, a recent bride, 
was the guest of honor and was pre­ 
sented with a shower by the club 
members and their guests, Mr*. Irv­ 
ing Schmick, Mrs. Louis Bord and 
Mrs. Pauline Lagging. 
• 
• 
• 


Entertained— 
Mrs. Joe Schlessinger entertained 
st her home last evening in honor 
of Mrs. Jacob Schlessinger o f Chi­ 
cago. A delightful evening was spent 
with bridge 
forming the principal 
pastime. The prise was awarded to 
Mrs. Bernard 
G arber 
while 
the 
guest prizes 
went to 
Mrs. Jacob 
Schlessinger and Mrs. Lewis Gor­ 
don, also of Chicago. 
• 
e s 


Entertained— 
Mrs. A rthur Peters 
entertained 
F riday in honor of her house guest, 
Mrs. John Peters of W atertown, at 
the Peters* cottage below Nekoosa. 
At the bridge tables, the prizes were 
awarded to Mrs. T. J. Dalton and 
Mrs. Josephine Hof stater. A fter the 
game, a picnic lunch was served. 
• 
• 
• 


Fourth Avenue Club— 
Mrs. A lbert Otto entertained the 
Fourth Avenue club at her home last 
evening. Five hundred was the pas­ 
tim e w ith the prizes being awarded 
to Mrs. W alter Parm eter and Mrs. 
John Hollmuller. 
On Friday evening, 
Mrs. 
Holl­ 
m uller will be hostess to the d ub at 
her home at 8:00 o’clock. 
• 
* 
• 
Kensington Club— 
Needlework furnished the pastime 
for the members of the Kensington 
club when they met a t the home of 
their hostess, Mrs. Trum an Magaurn 
on Tuesday afternoon. In the late 
afternoon, refreshm ents were served 
by the hostess. 
• 
s e 
M usk Guild— 
The August meeting of the Music 
Guild, scheduled 
for 
Friday, has 
been postponed. 
It 
has 
been an­ 
nounced th at a very interesting pro­ 
gram is being planned for the Sep­ 
tem ber meeting of the club. 
• 
• 
* 
Amicus Semper Club— 
Miss 
M arjorie Whitrock will bf* 
hostess to the Amicus Semjter club 
on Friday afternoon at 2:00 o’clock 


Social Calendar 


T O N IG H T S EV EN TS 
Sixth Unit, Rosary Society, Mar/ 
Patfrtok, hostess, S:00 p. rn. 
F. N. Club, Airs. 
J. 
Ii. 
M anley, 
hostess. $:O0 p. rn. 
Ire Cream 
Social. F irst M oravian 
church parlors, afternoon and 
eve­ 
ning. 


T ttrR S D A T O EVENTS 
Trinity Moravian Ladles’ Ald. pic­ 
nic a t Lyon”* pa rh, meet at church 2 
p. rn. 
Golden Rule Circle. Mrs. E. C. Roe 
tier, hostess, ft a, ai. 
tv 11 Un it 
W o rke rs. 
Trinity 
Mora­ 
vian Church, at • hurch fl p. rn. 
; i 
T. A. fla b Mrs, Clarence Knutb, ll 
h<-«ti 
2 00 p. rn. 
U. 
I.. V 
Club, Mrs. Peter Jcnske, J 
hostess, 7:W p. iii 
Fleur de Lls Chih. 
Mrs. 
Walter ll 
Whltro* k, hostess, 2:00 p. a . 
| 


FRIDAYS EVENTS 
Mush’ Guild meeting postponed, 
tmleiis Semper club, Miss Marjorie 
W hitrock, hostess, 2 p. rn. 
Fourth Avenue 
club. 
Mrs. 
John 
llnllmultcr, hostess. S;U0 p. in. 


Miss Carmen 
Cope Bride of 
C. H. Sierck 


At a simple ceremony on Satur­ 
day afternoon at 3:30 o'clock in the 
parsonage of the St. Paul’* Evan­ 
gelical Lutheran church, Miss Car­ 
men Cope of Chicago, 111., daughter 
of J. L. Cope of H anion, Kentucky, 
was united in m arriage to Clarence 
Henry Sierrk, son of Marcus Sierck 
of this city. Rev. E. H. Walter* of­ 
ficiated. 
For the ceremony, the bride wore 
a gray crepe suit, trimmed with old 
rose crepe and drawn work. A tailor­ 
ed gray felt hat and a bouquet of 
pink roses, orchid and white sweet 
peas completed her costume. 
Her 
only attendant, Miss Blanche Love, 
wore a navy crepe suit and blue felt 
hat. Her bouquet was of roses and 
sweet peas also. Leslie Cent was 
best man. 
A fter the ceremony, a 6:30 dinner 
was served at the 
home 
of 
the 
groom’s sister, Mrs. Henry Jackson. 
In the evening a dance was given 
at the Jackson residence for 150 
guests. Music was furnished by the 
Uptowners. 
Mrs. Sierck received her educa­ 
tion In St. Vincent’s academy, St. 
Vincent, Kentucky. The groom, who 
attended the local school*, is employ­ 
ed at PrenUss-Wabers. 


The new capelets of this delightful street fires* are held in 
place by being joined in the seams of the panels, giving an unusual­ 
ly slim appearance. It should be made of silk or cotton, pattern* 
being sized 36 ot 60. Site 38 require* 5 yards of 39-inch fabric. 
To secure a PATTERN and STEP-HY STEP SEWING IN ­ 
STRUCTIONS, fill out the coupon M ow , being sure to MENTION 
THE NAME OF THIS NEWSPAPER. 
The SUMMER PATTERN BOOK, with a complete selection of 
Julia Boyd designs, now is ready. 
It’* 16 cents when purchased 
separately. Or, if you want to order it with the pattern above, send 
in just an additional IO rents with the coupon. 


Personals 


Mr. and Mrs. John Brennan jr., 
daughters, Dorothy and Billie, and 
Griffin Clancy returned Sunday eve­ 
ning from Milwaukee where they 
had spent several days the past 
week. 


Mrs. John Peters of W atertown 
left Tuesday for Marshfield. She has 
been a guest for the past week at 
the A rthur Peters home. 


Mr. and Mrs. Martin Bey attend­ 
ed the funeral of Tim Helixon at 
Marshfield on 
Monday and 
were 
guests at the home of their son and 
daughter-in-law, Mr. and Mrs. Frank 
Bey. 


Diet. 
Atty. 
Hugh 
W. 
noggins 
spent Tuesday in Marshfield on busi­ 
ness. 


Mr. and Mr*. Fred Kroll have re­ 
turned from a trip by motor through 
northern Minnesota, Duluth and Su­ 
perior. They were accompanied hack 
by Miss Violet Smith, sister of Mrs. 
Kroll, of Park Rapids, Minn., who 
will spend two weeks here. 


Mr. and Mrs. Harry Robinson and 
son of Green 
Bay were week-end 
visitors at the home of Mr. and Mrs. 
H. W. Kroll. 


Mrs. 
Albert 
Krommenacker, 
daughter. Mildred, and 
son. Clar­ 
ence, motored to Kaukauna yester­ 
day to attend the funeral of a rela­ 
tive. 


Gust Orcas, president of the Gee as 
Silk Hosiery company of Joliet, IU., 
was a guest at the home of Mr. and 
Mrs. George Demos last week. 


Mr. and Mrs. Anton Levondoski of 
Chicago are visiting at the home of 
his brother and 
sister-in-law, 
Mr. 
and Mr*. Steve Levondoski. 


Alois Yenta and son, Ronald, mot­ 
ored to Plover 
Sunday 
afternoon 
where they 
visited 
the 
form er’s 
mother, Mrs. Nick Yanta, and broth­ 
er, August. 


Mr. and Mrs. E. O. Karberg spent 
the week-end in 
Milwaukee. 
They 
were accompanied 
home 
by 
their 
daughter, Kathryn Ellen, and Mrs. 
J. B. Estes who will 
be 
a 
house 
guest at the 
Karberg 
home 
this 
week. 


Rev. and Mrs. J. II. Ahelmann and 
family o f Wilton, Win., visited Mon 
day and Tuesday at the home of Mr 
and Mrs. George Demos. 


I 
Mr. and Mrs. Florian Shuba of 
! Chicago who have been visiting at 
Mr. and Mrs. M. J. Sherman aud Ith* home of Mr. and Mrs. Steve 
Mrs. H arriet Herrick of Minneapolis I Levondoski left for their home yes i 
were guests at 
the John Weeks a n d . terday. 
C W , Cortin h..m w 
Friday and J 
M n. A lot, YanU and children, De- 
Saturday. 
M r. Sherman arn M n K 
u d R 
,d 
d 
plover 
Herrick are sisters of Mr-. V>o 
,. j , . . 
j l u _ 
A rthur Sherman and sister, Mrs 
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Wautoma News 


Rural Social Events 


W. C. T. IT. Meeting— 
The hoard of director* 
of 
the 
County W. C. T. U. met in Wauto­ 
ma at the home of Mr*. George Ross 
Thursday afternoon to perfect plans 
for the year's work. Mrs. George J?**' l,nK 
Ross is County president. 
A light 
lunch 
was 
served 
following 
the 
meeting.-h. 


members on the 4-H carnival and 
told of the part their club was to 
take. 


Ice Cream Social— 
In spite of the rainy weather 
large crowd attended an ice cream 
social held at the Methodist church 


Three visitors were present at the 
Mile* 
Hrozny, 
Emerson 
Kasmer and Melvin Johannes. 
The next rm-eting will 
he 
held 
August 16 at the Webb church. This 
will Im* a Joint meeting of the Oasis 
and Wautoma clubs.-h 


Benevolent Club— 
St. Joseph’s Benevolent club met 
in Wautoma Saturday afu rnoon'and (Tuesday afternoon at the farm home 
evening. 
Chicken 
sandwiches, ice K Mr- 
Mr*. Joe Kaminski, near 
cream and cake and ice tea were Si,v" I 
W,W Row’ A Venr «»- 
se n o d -h 
jjoyable afternoon was spent and a 
great deal of sewing was aceom- 
jplished by the ladies. At 5:30 a de­ 
lirious dinner was served by Mrs. 
Wedding Anniiernary— 
A great many friends gathered at 
the home of Ollie 
Hudziak, near 
Wild Rose, Sunday, in honor of the 
30th wedding anniversary of Mr. 
and Mrs. Clement Hudziak. Among 
those present 
were: 
Mrs. Charles 
W arsinski, Chicago; Mr. and Mrs. 
Thomas W arguia, 
Mr. and 
Mr*. 
Lawrence Siebold and H arry Hud­ 
ziak, W automa; Mr. and Mr*. Gust 
Hudziak, Wild Ro*e; Jack Hudziak, 
Brandon, and Alfonso Hudziak of 
the town of Oasis. 
A delicious wedding dinner was 
served and 
dancing 
was 
enjoyed 
during the evening.-h 


Kaminski and daughter llenrietta.-h 


P a r ty - 
On Saturday evening, 
neighbor* 
and friends gathered at the home of 
Mr. and Mr*. Tom Hofmiester of 
Necedah where a dancing party wa* 
held. Music was furnished by the 
Russell ©reheatrn.-t 


Bride Helps Poet 
Wage War on His 
Lifelong Terror 


Mrs* Grace Jsv u sn l 
W illiam E llery J/eonard 


Mrs. Grace Leonard, left, bride of William Ellery Leonard, right, 
poet-professor, will aid him to conquer his fear of the “Locomotive 
God,” a phobia which has beset him since a railway engine terri­ 
fied him at the age of 2. 


Madison, Wis.—Will Grace Golden 
be able to free William Ellery Leon­ 
ard from his life-long nemesis, the 
Locomotive God? 


T hat’s the question being 
asked 
about the campus of the University 
of W isconsin as the 59-year-old pro­ 
fessor of English and his graduate- 
student bride of 27 enjoy 
a 
quiet 
honeymoon here. 
Few brides ever tackled 
a more 
complex psychological problem than 
Miss Golden when she married the 
poet-professor. 
For Leonard, in addition to sever­ 
al books of highly regarded poetry, 
is author of one of 
the 
strangest 
Ivook* of modem times, “The Loco­ 
motive God.” 
It is a study of the 
mysterious phobia that has set lim­ 
it* on his life a* confining as prison 
walls, 
No Honeymoon Trip 
There will 
lie 
no 
honeymoon 
journey for the Leonard*. 
The pro­ 
fessor's phobia consists of a horror 
of being away from the sheltering 
safety of home. 
His life is livest within 
a 
few 
blocks 
of 
the 
small 
apartm ent 
where the present m arriage was per­ 
formed and where 
Leonard 
lived 
with his former wife, who divorced 
him. And the new Mrs. Leonard ac­ 
cepted the condition that she must 


Wisconsin Rapids K. of C. and Col­ 
umbia Squires. 
Knights 
attending 
the picnic with their families have 
been 
asked to bring picnic lunch. 
Council* 
from 
Antigo, 
Appleton, 
Baraboo, Beaver ham , Berlin, Clin­ 
tonville, 
Columbus. 
Eau 
Claire, 
Elroy, 
Fond 
du 
I ae, Green Bay, 
Kaukauna, M a n a w a, Marshfield, 
Merrill, Neenah, 
M«nasha, 
S tra t­ 
ford. Tomahawk, Waukau, Wiscon­ 
sin Rapids, Medford, Madison, New 
London. Oshkosh, Portage, Steven* 
Point, Chilton and West Bend. The 
public i* invited to attend, the ad­ 
mission is free.-j 


Harmony Camp— 
Harmony Camp of Barcroft will 
mi'et August 3 at the M. W. A. Hall 
home. A good attendance is desired. 


4-H Club— 
A meeting of the Oasis Boys’ 4-H 
club wa* called to order by Presi­ 
dent 
Darrell 
Engle at the George 
Fungic home, Friday evening, July 
26. It wa* derided to hold a club 
tour on August 28, when the project 
of each member will be inspected. 
The club members voted to hare 
Mile* Hrozny art as temporary lead­ 
er, in the absence 
of the 
regular 
leader, Leonard 
Engle, 
who 
left 
Monday for the Great Lake* Train­ 
ing Station, near Chicago. His place 
as club secretary will be taken by 
Billy Buffalo. 
Leader Engle gave a talk to the 


Annual Picnic — 
Next 
Sunday, 
August 
4, 
the 
Knights of Columbus will hold their 
annual picnic at Silver Lake, Wild i 
Rose. Feature of the picnic will be j 
the annual 
soft 
ball 
tournam ent I 
which wa* won by Beaver Dam coun* | 
eil in 1934. Also on the program is j 
a w ater carnival sponsored 
by the : 
Oshkosh 
Columbia 
Squires. 
The 
picnic this year is sponsored by the j 


CI T GLASS, COLORED 
GLASS, in new designs 
and patterns. Selling in 
sets or singly. Be sure to 
see them! 
JOHN E. DALY DRUG 
AND JEWELRY CO. 


Glad Tiding* Circle 
The Ladies* Glad Tiding* Circle of 
Bancroft will meet at the home of 
Mrs. W. D. Bollock on Wednesday, 
August 7, at the home of Mr*. W. 
D. Bollock. Visitors are welcome.-g 


FRESH LOAD 
OF THE 
LATE 
CHERRIES 
will arrive Thursday 
Morning 
L U T Z 
PRODUCE MARKET 
Tel. 41 or 574 
We Deliver 


alway? be at home to greet him when 
he returns from his classes or from 
the short walks which are all the 
journeying the strange phobia will 
permit. Greater distances from the 
safety of home fill 
Leonard 
with 
agonizing fear* that he may not be 
able to get back, 
overwhelm 
him 
with terror and panic. 


Studies Own Case 
Leonard ha* studied 
his 
mental 
state carefully, objectively, and ex­ 
haustively. 
He distilled the results 
of those studies into his book. Like 
a cold-blooded scientist, he pored in­ 
to his own mind. And he saw some­ 
thing like this: 


When a little more than 2 years 
old he stood on a railway 
platform 
with his mother 
waiting 
for 
the 
train to come in. He stood too close 
to the track. 
As 
tho 
locomotive 
thundered by, it frightened him hor­ 
ribly. **. . . the Black Circle flashes 
a fiercely shaking Face of infinite 
menace . . with gaping Jaws, flank­ 
ed by bulging jowls, to swallow me 
dowm, to eat 
me 
alive—and 
the 
Thing is God," he wrote. 
Tragedy Release* Phobia 
But Leonard 
didn’t 
know 
this 
incident had done anything to him 
until many 
years 
later. 
He 
was 
about 33 years old when 
his first 
wife, who had been Agatha Grey- 
lock, committed 
suicide. 
Leonard 
was pilloried in the town as having 
in some way brought her 
to 
this 
course. What he called “The Madis- 
son Mob” turned on him. And a ner­ 


vous 
condition 
developed 
which 
brought again to the fore the hid­ 
den Locomotive God. 
Specifically, the sight of a gaudi­ 
ly painted locomotive rushing ou£ of 
a calendar on the wall brought on a 
recurrence of the baby fear. 
Gradually Leonard fought his way 
back to some degree of control over 
the strange 
phobia. 
He 
married 
again, and Charlotte Charlton shar­ 
ed his shelter and limited existence 
for 20 years before she divorced him 
la*t year. 
Had Stormy Life 
The tragedy of his first m arriage 
was distilled into a book of sonnets, 
“Two Lives.” 
But Professor Leon­ 
ard’s life was not without further 
battles. 
He was attacked as "pro- 
German” during the war. 
He rose 
J staunchly to the 
defense 
of 
two 
young students caught by the dean 
in an informal amour. He was a 
stormy petrel of the faculty. 
While critics and other poets were 
paying distinct honor to his poetical 
achievements, and coming to see him 
at Madison because I,eonard would 
not go far from home, his fight went 
on against the Locomotive God. 
Physicians and psychiatrist* stud­ 
ied the case, and world-known psy­ 
chologists studied the data 
in 
his 
book. 
He experimented with “twi­ 
light sleep,” a hypnoid state between 
sleeping and waking, to clarify his 
thought. 
Gradually he felt he understood 
more clearly. 
But the more he un­ 
derstood, the more complete was the 
Locomotive God's domination. 
Outstanding Poetry 
Despite preoccupation 4rith 
this 
unusual phobia, Leonard has m anag­ 
ed to do outstanding work in poetry, 
languages, and translations. 
Answering the suggestion 
of 
a 
critic that “ your phobia is you chief 
asset; it has made 
you 
famous,” 
Leonard's answer was that it had 
been thriving for a decade before he 
made it generally known. 
To this problem now comes the 
new Mrs. Leonard, a Green Bay girl 
whom 
leonard 
came 
to 
know 
through their 
mutual 
interest 
in 
poetry. 
The slender blond girl of 
27 and the tall white-haired figure 
with the windsor tie make an ab­ 
sorbing picture as 
they 
walk 
to­ 
gether within 
the 
six-block 
area 
which is the only place the poet can 
be at ease. 


Wautoma New* 


County Judge Gad Jones went to 
Sturgeon Bay Friday to attend a 
state meeting of county judges. 
A m arriage license has been ap­ 
plied 
for 
by 
Jam es 
W innfield 
Jesse, Hancock, and Evelyn Jean 
Washburn, Plainfield. 
Mr. and Mrs. E. F. Kileen and 
Mr. and Mrs. Earl Eileen attended 


the seventh judicial bar association 
meeting held at Marshfield Satur­ 
day. 


Mr. 
and 
Mrs. 
H arry 
Koechel 
have moved into their new home on 
Division street. 
Mrs. Lillian Ellis of Fond du Lac 
spent the week-end with her chil­ 
dren and parents here. 
John Emigh of Milwaukee visited 
his sister and family, Mr. and Mrs. 
D. E. Hunt, over the week-end. 
H arriet Jones left for a girl scout 
camp at Mellen Friday. 
She ex­ 
pects to return home Sunday. H er 
sister, Elizabeth, is councillor in 
that camp. 
Mr. and Mrs. 
Harry Karnopp, 
daughter, Gretchen, and grandson, 
Jack Knippel, of Almond visited 
with Dr. and Mrs. G. L. Kamopp 
Sunday afternoon. 
Rev. and Mrs. Schm and family 
left Thursday for Calvary, near 
Fond du Lac, to take charge of 
two churches. 
Dr. G. L 
Kamopp 
took 
Mr*. 
Charles Kolehma of Red Granite ta 
an Oshkosh hospital for an appen­ 
dicitis operation. 
Mr. and Mrs. L. Beyer and 4w# 
sons, R. Bischel 
and 
friend 
af 
Beaver Dam were Sunday caller* 
at the Edwin Rose home. 
Mr. and Mrs. Jam es Crowley and 
daughter, Ruth, and Bill Kraus# et 
Stevens Point were Sunday after­ 
noon callers at the home of Mr, 
and Mrs. Edwin Rose. 
Miss Arlene Rose is spending tw# 
weeks 
with 
relatives 
in 
Beaver 
Dam. 
Arden Rose, who is employed e t 
Beaver Dam, spent the week 
at the home of his parents, Mr.' 
and Mrs. H. B. Rose. 
Mr. and Mrs. H. B. Rose 
Mr. and Mrs. William Lane sp##* 
Sunday with Mr. and Mrs. Oswald 
Sharkey at Wisconsin Rapids. 
Mr. and Mrs. Harvey Braeger of 
Wisconsin 
Rapids 
attended 
th# 
weekly party at Camp Wa us helm 
Friday night. 
Mr. and Mrs. Ivan Gustin and 
family of 
Hancock were 
callan 
Sunday at the home of Mr. end 
Mrs. John Weeks. 


WAKE UP YOUR 
LIVER B I L E - 
Vilkwl Cli—ti - tad Taal Nap Out ti M it 
t it Mtrami Rant' It C t 
Th# ti tut should pour out two pounds of 
liquid bilo into your bow,is doily, lf this h i t 
is not flowing f rooty. your food doson’t rf tgoot. 
It Just decays la tho boosts Gas bloats up 
your stomach You a st constipated 
Y ow 
whole system Is poisoned and you foul sour. 
sunk and tho world looks punk. 
Laxatives aru only m akeshifts. A mere 
bowel movement doesn't «ot s t the cause. It 
takes those good, eld C arter's Little Lives 
Pills to vet these tw e pounds of btl# flow tov 
freely and make you feel "up and up" Herm 
Ism. ventle. yet am ating in making bile flow 
freely Ask for C arter s Little Lives Pills by 
name. Stubbornly refuse anything alee. Mu. 
O test,a. u. ce. 


Telechron Electric Clocks 
Make a splendid gift for any member of the family. 
ATTRACTIVE NEW MODELS 
AT ALL PRICES 
«. E lim a n u t § 
. JEWELRY STORE 
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PVI 
FURS 


AUGUST SALE 


Edith Mutch, of Steven* Point were 
Thursday evening caller* at the 
John Week* home. 
Mr. and 
Mr*. A rthur Wagner 
who have been employed near Sun 
Prairie, have moved their furniture 
here and are living in James XI. - 
League’* home, west of this village 


[today to spend the day with rela- 
I rives. 


Strongs Prairie 


Mr. and Mr*. E dgar ScoviUe of 
Hancock vialled with relatives here 
Sunday. 
Mr. and Mr*. Frank Da we* of 
Necedah spent Sunday here with 
relative*. 
Mr*. Georg# Preston returned the 
past week from a few week*' vinif 
with her daughter, Mr*. Harvey 
Scott, at Wausau. 


Harold Van Roy of Green Bay is 
expected to arrive today for a week’* 
visit at the home of hi* uncle and 
aunt, Mr. and Mr*. A. W. Swanson. 


Mi?* Violet Hoverland and Miss 
Eunice Fahl have left for Appleton 
to visit the form er’* mother, Mr*. 
Gust Habertand. 
While 
on 
their 
week's trip, 
Miss 
Haberland 
and 
Miss Fahl will 
visit 
at 
Sturgeon 
Bay and Green Bay. 


VISITING HERE 


Mr. and Mr*. Cloyer C. Hamilton 
of Wilmette, 111., are guests of Mr. 
and Mrs. Paul A. Pratt. Mr*. Ham­ 
ilton is a cousin of Mr. Pratt. Mr. 
Hamilton is a member of the editor­ 
ial staff of the Chicago Daily News. 


R A P I D S 
Newly Decorated 
AIR CONDITIONED 


TONIGHT and THURSDAY 
7 and 8:50— IO and 35e 


• linac utile 
I H S l f T H S IC H ? 
vivid . *»• i'm 
na ini M tutu* 
IT S VICKI WHS 
• i i i ? M i n t s ' 


mEit 
WITHOUT 
IMMIES' 


rata a * m um* 
i n t l tv*** 
H IM 4 4 I I n * * 
^ 
» . i m v i i - 


A 3 STAR PICTURE 


New* —- Pepper Pot 
M-G-M (olor C artoon 
EL BRENDEL in 
Broadway 
Brevity in 
Technicolor 


Discounts Are 
20% to 
35% 


The Most Exciting August Sale of Fur Coats in All Our History 
of Value-Giving. 


More than a Sale — a presentation that brings you the entire 
New Fashion Outlook for Fall . , . NEW FUR Treatments! 


August Value . . . is more than a price saving! It promises 
the superiority of leisurely, early-season workmanship and the 
quality of full-furred SELECTED pelts from choice, early- 
season collections! 


A Small Deposit Will Resent Your Selection. 
Convenient Terms May Be Arranged. 


Tomorrow Only 
THURS. AUG. 1 


W I L C O X 
Ready-to-Wear 


Wednesday, July 31, 1W& 
Page Sever 


MICHIGAN TO 
MAKE CONVICTS 
PAY FOH FOOD 


INMATES 
OF 
STATE 
PRISON 
WHO HAVE MEANS WILL BE 
CHARGED 
FOR 
BOARD UN­ 
DER LEGISLATIVE ACT. 


Lansing, Mich., July 31— (•**) — 
Michigan’s 10,000 prison inmates— 
Purple gangsters, “con-men", killers, 
and swindlers— are going to have 
to pay for their daily rations in the 
“big house." 
Look for “Nest Eggs" 
Nest eggs they laid away outside 
the gray walls against the day when 
they might be free again, 
will be 
ferreted out by the state and a por­ 
tion taken for their daily board bill. 
Auditor 
General 
John 
O’Hara 
fired the first shot in Michigan’s ex­ 
periment to force prisoners to pay 
for their food as well as for their 
crimes, 
when he filed a claim in 
Flint, Mich., against the estate of 
Ralfe McDonald, 
youthful 
m atri­ 
cide, for $464 at the rate of 70 cents 
a day. 
He came Into an estate of $250,- 
000 after the death of his wealthy 
widowed 
mother, 
Mrs. 
Grace B. 
McDonald. 
No One Exempt 
The 
legislature 
empowered O’­ 
Hara to seek the appointment of 
guardians for prisoners’ estates and 
then follow with a claim for board. 
Even soldiers who have saved bo­ 
nuses and pensions while in prison, 
are not exempt. 
Young McDonald probably Is the 
wealthiest prisoner in a Michigan 
penal institution 
according to O’­ 
Hara. 
“ It is surprising how much money 
some of the prisoners have outside,’’ 
said O'Hara. 
Try to Shift Finance* 
“ A* soon as we started to put the 
law into operation, many of them 
tried to shift their finances out of 
the state. Some wanted to send their 
money to Canada. One man had $1,- 
500 he tried to send to relatives in 
Georgia.” 
Questionnaires now in the hands 
of prisoners are calculated to reveal 
what wealth they have, if any. 
Fred “Killer” Burke and some of 
the Purple gangsters held at the 
branch prison in M arquette, are re­ 
ported 
by 
officials there to have 
considerable money in safety outside 
the institution. 
Charge 70 Cent* a Day 
O'Hara said he estimated that 25 
per cent of the prison 
population 
had enough private means to pay 
their board 
bills and they will be 
dunned for 70 cents a day unless the 
law is invalidated in a court test. 


CHINA DEALS WITH RACKETEERS 
IN WAY ALL HER OWN; HIGHEST 
HONORS WON BY PUBLIC ENEMIES 


Disclaims “Gifts” 
in Lobby Probe 


Prized Decoration 
Is Given Gang 
Lords for 
‘Services’ 


Arpin 


Oscar W irth of Rockford arrived 
Saturday for a two weeks’ vacation 
it the Oscar W ernberg home. 
Mrs. 
Virth and son have been 
visiting 
lere for some time. 
Mr. W irth was 
iccompanied by Amy Kjell also of 
tockford who will visit at the Hjal- 
nar Dittm ar home and Roger Pet* 
oek who will visit with his grand­ 
father, Mrs. H. Berg. 
Florence W ernberg returned home 
"uesday from a couple of weeks visit 
pith relatives in Rockford. Illinois. 
Gloria W hittingham of Marshfield 
it spending a week at the Milt Van 
{atta home. 
Margery and Jim my Van N atta 
pent several days at 
the 
Victor 


Shanghai, China—Three wealthy 
and 
distinguished 
gentlemen 
of 
Shanghai 
have 
won 
the 
highest 
honor that the Chinese 
national 
government may bestow on a pri­ 
vate citizen. 
The 
honor is the 
Flowery Order of the Most Bril­ 
liant Jade. 
The gentlemen are distinguished 
because they are—or would be so 
connoted in America—Public Ene­ 
mies Nos. I, 2, and 3. 
They 
are 
China’s 
three 
chief 
civilian 
gang leaders and racke­ 
teers, and are not to be confused 
with a number of 
other 
Chinese 
who are powerful generals and war 
lords and hence are m ilitary gang 
leaders and racketeers. 
If a general plays ball with the 
government, he is made a gover­ 
nor or something; if he doesn’t, he 
is branded as a blood-dripping ban­ 
dit. 
But 
the 
three 
civilian 
gang 
chiefs don’t have to play ball with 
anyone if they don’t w ant to. 
Be­ 
cause they have chosen to honor 
the government with their support, 
the government has reciprocated by 
honoring them wilt brilliant jade. 
No less a personage than the 
chairman of the National Famine 
Relief Commission was deputized 
by Nanking to hang these coveted 
orders 
about 
the 
necks 
of 
Tu 
Yueh-sen 
(No. I), Wong Ching- 
vung (No. 2), and Chango Shaoi-lin 
(No. S). 
Perform Great Service 
This officer was picked to do 
the honors because the honorees 
had been public-spirited enough to 
render him a great service. Among 
them they had “raised" $600,000 
and had given it to a fund for th* 
relief of the miserable peasant*— 
victims of China’s current drouth 
and famine. 
Those who witnessed the impres­ 
sive 
medal-giving 
ceremony 
in 
Shanghai were a little distracted 
by private thought*. 
These were indeed fortunate men 
who got the Flowery Order of the 
Most Brilliant Jade fastened around 
their throats rather than the stout 
silken cord of the official execu­ 
tioner. 
But possibly they richly deserved 


Van N atta home at Wisconsin Rap- 
j ids, while Bruce visited the Garth 
W hittingham home at Marshfield, 
j 
Jeanette Dills of Fond du Lac is 
1 visiting at the Van N atta home. 
| 
Mr. and Mr*. Wallace Liebel pf 
Auburndale visited with Mrs. Lie- 
bel’s parents Mr. and Mr*. Peter 
{Vander Bergen Saturday. 
Alfred Oehler and son Fred spent 
' Saturday in Marshfield, 
j 
Mr*. Ted Hanson wa* a visitor 
I Friday in Wisconsin Rapids. 
Her- 
' man Mueller was also 
a 
business 
visiter there. 
Fred and Bill Peters who are em-, 
I ployed at the Alfred Oehler and Ted j 
• Hansen farms spent the week end at I 
I their home in Kellner. 


Imagine AI Capone nn<l two are aide* receiving medal* of honor 
from the t*. 8. government! 
Th*t would parallel this *cene, In 
which China’* leading public cnemic* h*ve received the Flowery 
Order of the Brilliant Jade, highest honor within reach of a pri­ 
vate citizen. 
I .eft to right arr Tu Yueh-sen, No. I racketeer; 
YVong t iling-)unu. No. 2; and Chang Hhao-lin, No. 8, rewarded 
for “raising” f 600,OOO for famine relief— by mot hod* all their 
own. 


both, and 
th* Chinese onlooker* 
were inclined to be philosophical 
about it, giving credit where credit 
is due, as well as the benefit of 
the doubt. 


A fter all, lf you could rise to 
the top of the heap in China’* 
seething underworld, you deserved 
everything that came your way . . . 


Tu Can’t Be Kept Down 
It might be a bit difficult for 
the average American to maintain 
his calm and dignity if he read in 
the papers that President Roosevelt 
had brought Al Capone out of clink 
and presented him with the Con­ 
gressional Medal for his distinguish­ 
ed public service. 
But then ifs a1! in the way you 
look at things, and in China the 
Chinese don’t split too fine a hair 
when they single out someone for 
kudos. 
When 
a 
lowly 
and 
illiterate 
coolie can 
rise to the eminence 
pow 
occupied 
by 
Tu 
Yueh-son 
through sheer brains and ability, 
he has the respect of the other 
400,000.000. 
Tu, Wong, and Cheng are pow­ 
erful men and of these the most 
powerful is Tu. 
In the roaring, 
rich metropolis of Shanghai, great­ 
est city in China and the gateway 
to the nation’s wealth, Tu is king­ 
pin and his word is law’—-to the 
Chinese 
man 
in the street, 
the 
shopkeeper, the banker, the w ater­ 
front coolie, the politician, the mag­ 
istrate, and the policeman. 
Foreigners Obey, Too 
It Is more or less law to the 
foreigner as well, for if he defies 
Tu he is finished; his Chinese staff 
and his Chinese friends discreetly 
desert him, and his Chine-# buri- 


| ness associates have sudden busi- 
j ness elsewhere. 
J 
From his well-walled and well- 
! guarded residence in the French 
concession, 
Tu, 
through 
an 
effi­ 
cient 
and 
intricate 
organization 
that would be the envy of any 
gang 
chief 
in 
the 
world, 
has 
Shanghai 
and 
the 
surrounding 
country at his fingertips. 
Nothing happens in the worlds 
of crime, business, law, or poli­ 
tics that escapes him. 
He is om­ 
nipotent. 
Every shop in the international 
settlement, the French concession, 
and the native city contributes its 
share to his financial larder. Every 
footpad 
and opium-smuggler and 
gun-runner and safecracker bows 
to his will and woe betide the 
rebel! 
Overlook* No Debt* 
Nothing is too small nor is any­ 
thing too big to escape the gentle 
pressure of Tu’s thumb. Taipans 
ami bankers come running at bis 
beck; officials of the national gov­ 
ernment are at his call. 
Tu was always smart. He sta rt­ 
ed 
his 
meteoric 
career 
standing 
outside of opium 
dens 
ami 
de­ 
manding his share of the opium 
brought in. 
lf he didn't get it, 
he went to the police with report*. 
If he did, he resold it at a good 
profit. 
So , sm art was he that 
Wong, 
then Shanghai’s No. I, made him 
a lieutenant. 
But 
Tu 
was 
not 
stopping there. 
A fter some service 
as a strong-arm man, he muscled 
Wong out of his exalted position 
and sat on the throne himself. 
Today Wong is No. 2 and they 
are good friends. 
Chang is No. J 
and knows his place. 
There is no 


Word of Tu Yueh 
sen Is Law in 
Every Walk 
of Life 


friction, nor any disputes over “ter­ 
ritory.” 
Old Story In China 
Being a gangster in China is not 
the same as being a gangster in 
America. 
In China there have al­ 
ways been gangsters—it is tradi­ 
tional—and every city and village 
has its underworld chiefs. 
They take their position along 
with 
the 
heads 
of time-honored 
craftsm en’s 
guilds and 
they are 
respectable members of the com­ 
munity. 
“ Squeeze” is 
part 
and 
parcel of Chinese civilization; hence 
the head “squeezer” is not ostra­ 
cized in any way. 
But because Chinese are polite, 
they are not outspoken regarding 
Tu Yueh-sen, so they refer to him 
as “the prominent banker,” “the 
celebrated merchant,” or “the well­ 
known philanthropist.” 
Tu, Wong and Chang had about 
everything their hearts may have 
desired, but they hankered after 
that supreme civilian award, the 
Flowery Order of the Most Bril­ 
liant Jade, and they got it from 
a polite government. 
Their organization “ raised” the 
$600,000 from the patriotic shop­ 
keepers of Shanghai 
by 
a 
very 
simple process universally under­ 
stood by all efficient racketeers. 
And Shanghai cheerfully shelled 
o u t 


ETHIOPIA NOT | First Man Facing 


FA VO RABLE TO |Kidnaper 1)oom 


MANDATE PLAN 


ANY PROPOSAL TO PLACE NA­ 
TION IN DER LEAGUE OI NA­ 
TIONS MANDATE WILL BE RE­ 
JECTED, SAYS FOREIGN OF­ 
FICE. 


A mysterious box wrapped in a 
newspaper 
said to have been 
given to a congressman the day 
before the vote on the holding 
company “ death sentence,*" wa* 
the center of attention in the 
Senate lobby probe, ae ques­ 
tions were volleyed al John W 
Carpenter above 
The head of 
the 
Texan 
Power 
and 
Light 
Company denied gifts to any­ 
one. 
except 
“ perhaps 
a 
few 
cigars.” and hazarded the opin­ 
ion that the box might have 
beld books on livestock raising 


Wild Rose 


Addis Ababa, July 31—(A*)—The 
Ethiopian foreign office announced 
today that the nation would reject 
any proposal for 
an 
international 
League of Nations 
mandate 
over 
Ethiopia. 
No Proposal Made 
The foreign office issued a com­ 
munique stating that no such pro­ 
posal had been made to the imperial 
government and that, furthermore, 
if any were received it 
would 
be 
turned down. 
"No amount of prosperity under 
foreign domination,” declared 
the 
foreign office, “would compensate 
for the loss of independence.” 
The 
announcement 
was 
made 
shortly after Emperor Haile Selas­ 
sie had summoned the great chiefs 
of the nutum to his presence. 
Scene of Splendor 
Their closely guarded conference 
was in a setting of native splendor. 
A tent of state wan erected in the 
center of the courtyard of the pal­ 
ace of his majesty, the king of kings 
and conquering lion of Judah. 
Into this tent 
filed 
the 
great 
chiefs—and no word came forth as 
to their deliberations. 
It was believed in the capital that 
Haile Selassie was conferring with 
his lieutenants on the situation in 
Geneva, where the council of the 
league of Nations met today to dis­ 
c u ss the Italo-Ethiopian crisis. 
Warship* Drop Anchor 
Meanwhile, reports reached Addis 


j Ababa that warships w ith airplanes 


months with her daughter and fam­ 
ily, Mr. and Mrs. Victor Tiedgens. 


Monroe Hadley of Washington, 
D. C., is spending his vacation with 
his mother, Mrs. C. M. Radley. 
had dropped anchor in the harbor of 
Rev. and Mrs. W’anamaker and Djibouti, French Somaliland, 
and 
children and Mrs. Leita Breslin and that Italian munitions 
had been 


Rex*, and Mrs. S. C. Ferris and 
son, W’endall, of Goodman, visited 
from Thursday until Sunday at the 
Harvey 
Davis home 
and 
other 
friends. 
Rev. Ferris was a former 
pastor of the Methodist church. 
Mr. and Mrs. E. L. Fuller and 
Mr. and Mrs. Harvey Christilaw of 
Oshkosh were Sunday supper gucrtx * 
at the T. W. Stevens home. 
Mrs. 
Fuller is a sister of Mr. Stevens. 
M is* 
Merna Johnson 
of 
Pine 
River spent the week-end at the 
Charlie Barr home. 
Miss Gweneth Davis of Chicago 
came Saturday evening to 
spend 
the week with 
her parents, Mr. 
and Mrs. Allan Davis. 
Mr. and Mrs. S. K. Nelson and 
son, Waldo, of Stevens Point spent 
Sunday at the home of the form­ 
er'* nosher, Mea. N. K. Nelson. 
Mrs. P. B. Anderson and Miss 
Dorothy 
Haas of 
Mentone, Cal., 
T. W. Stevens, Mrs. Vesta Woodard 
and son. Del win, Mr. and Mrs. C. 
A. Jenks and son, Carl, visited at 
the Floyd Sorenson home, Saxe­ 
ville, Sunday. 
Mr. and Mr*. Quin of Chicago! 
spent the week-end at the home of j 
the latter** parents, Mr, and Mr*.. 
Arnold 
Christenson. 
Mrs. 
Quin, 
was formerly 
Agnes Christenson., 
They 
were 
married 
Saturday at 
Chicago. 
Mrs. Frank Dopp returned Friday 
from New Brunswick, New Jersey, 
where 
she 
spent 
the 
past 
two 


children 
attended 
the 
Saxeville 
l i l i e s ’ Aid which 
was 
held 
at 
Camp Clegehom, Thursday. 


Leonard 
Boxier of New Rome 


landed there. (W hether the warship* 
were supposed to be Italian was not 
indicated!. 
An authoritative source said Ethi- 
.... .... 
* . , 
! opia wa* unwilling 
to 
accept 
an 
tta to d at th , Iwm, of hi, parent,, j Italian m andat, of an, nature, even 
Mr. and Mrs. Opperman, Sunday. | economic. 


Richard Herman of Oshkosh Is 
Italians Leave 
spending the 
week-end 
with 
his 
Only one Italian woman remained 
uncle an.! aunt, Mr. and Mrs. How- 
capital as Italians continued 
arri Erickson. 
j to depart. A party of Italian lega- 
Mr. and 
Mrs. law rence W allaltion officials, including one woman, 
and daughter of Mf. Morris visited I^ ft b>' tr *‘n yesterday for Djibouti, 
at tho Harold Attoe home Sunday. | French Somaliland, accompanied by 
Mr. and Mrs W. W. W oodwax!. ffu*rds. 
and 
daughter 
LaVonne 
motored j 
— 
— 
- 
to Plainfield Thursday where they ! 
The World w ar broke out at a 
visited Mr. and Mrs Russel Pierce. Itirm* when 
virtually all th* great 
Friday they left for I*sueur, Minn- bader* were past their prime. Wil- 
esota, to visit relative*. 
They wa!* son wa* the youngest of all with his 
accompanied 
by 
Ly’e 
Pierce 
a f '’11® year*. Clemen teal was 73, Hin- 
Plainfield. 
jdenburg 66, Kitchener 64, Foch 63, 
Th* Misses Edith and Dorothy Moltke 6T», 
Sukhomlinoff 
62 
and { 
Attoe returned Sunday from Lodi 'A squith 62. 
where they 


Sentenced to hang Sept. 13 In 
Muskogee. 
Okla.. 
federsl 
jail. 
A rth u r 
Cooch., 
a b o v e . 
Ok- 
nudger 
butcher, 
will 
be 
the 
first person -in the It S to die 
for kidnaping Under the Lind­ 
bergh law, lf clemency efforta 
fail. 
Gooch 
»as convicted 
In 
Durant. O kla, of abducting two 
Paris. Tex., officer*, whom he 
took into Oklahoma. 


Strongs Prairie 


Mr*. 
Marvin 
Bredeson 
and 
daughter*, 
June 
and 
Jean, 
left 
Wednesday for Fort Wayne, Ind., 
where they will visit with friend* 
for two weeks. 
Mrs. 
Bert 
Bredeson 
returned 
Thursday from a few days visit 
with relatives at Stratford. 
Mr. and Mr*. Pearson of Madi­ 
son spent the week-end at the Bert 
Bredeson home. 
Mrs. Pearson and 
Mr*. Bredeson are sisters. 
The I,. A. S. society met at the 
home of Mrs. 
Barbara Rout on 
Thursday. 
Mr*. Orin Strand who ha* been 
a patient in the Mauston hospital 
returned to her home recently. 
Alii# Robinson returned Saturday 
from a few day* visit *t Be*ver 
Dam. 


spent the past week 
with relatives. 
Mr. and 
Mr*. 
Roy 
Jones 
of 
Schwartz Creek, Mich., are spending 
the week at the home of the form ­ 
er’* 
brother, 
Charles 
Jones 
and 
other relatives. 
Mr. and Mrs. Howell Humphrey 
and family of Wausau are visiting 
at the D. E. Davis home. 
Wilson Purcell of Wisconsin Rap 


at the home of Mr. and Mr*. D. E. 
Davies. 
I>eon 
Murty 
left 
Sunday 
for 
North Dakota where he has em 
Paym ent. 


UP TO 40% O FF—Gamble’* reg­ 
ular prices—M anager’s Sale, Aug. 
2nd to 17th. Every special item in 
ids and D. R. Brown were Sunday 1 this sale chosen for you by our store 
dinner guests at th# H. E. Hanson managers, Cocoa H ardw ater Soap, 
home in honor of the birthday of [Sc bar—3-Tine Hay Fork, 69c—4 ft. 
Handles, 23c—Family 
Food Chop­ 
per. 69c—Inner Tubes, 69c up. Gam- 
Mrs. Frank Purcell. 
1 
Mr. and Mrs. Howell Humphrey 
and family of Wausau are visiting 
bl# Stores.—Advertisement. 


Mattress Factory 
Leaving Soon 


We have an outlined territory 
to make. Don't miss having your 
old. flat, hard, worn 
mattress 
recarded, the dust abstracted, the 
downy cotton “air woven” in a 
new covering and a “Brand New” 
Mat (re** made for YOU from 
your old worthless bed at a to­ 
tal coat of only 93.95, 


We also make for you from your 
old rotton mattress a beautiful 
InnerMpnng mattress. Total co*! 
to you $6.95. They ar* beautiful, 
they are wonderful. . . . Ten. like 
sleeping on a cloud. But you'll 
have to HURRY, One day a r - 
vice. 
NO EXTRA (HARGE 
FOR COUNTRY CALLS 
MCCLINTOCK 
MATTRESS CO. 
St Fourth Av*. N. 
Phone 1320 
FAIRWAY 
PERATIVE GROCERS 


T h e s e S p e c ia ls G o o d For T h u r s d a y - Friday - S a t u r d a y This W e e k 


n 
"FAIRW AY COFFEE 
“America’s Finest” 


I lb. Glass Jars, Steel Cut, lb.......... 
I lb. Package, Whole Bean, lb.......... 


"SERV-WELL COFFEE" 
It’s Worth Trying 


I lb. Glass Jars, Steel Cut, lb.......... 
I b. Package, Whole Bean, lb.......... 


35c 
29c 


F 
A 
yr 
Pea* 
A 
I 


193."> Pack 
S 
Country Kist 
^ r 
20 oz. tins. No. 4 hive 
$ 
R 
/ 
2 for 17c 
Com, 20 oz tins 10c 


32c 
26c 


Fairway Toasted 


C O R N F L A K E S 


2 Large 13 oz. pkgs.................. 
FAIRWAY PORK & BEANS, Ige. 31 oz. can 
17c 
12c 


Serv-Well Kraut, 27 oz. tins 8c 
Macaroni or Spaghetti, 8 oz. pkgs. 5c 
California Sardines, 16 oz. tall tins, 3 for 25c 
Back Ice Tea, 3 oz. I ea in 12 oz. Tumbler 15s 
Fairway Green Giant Peas, 1935 pack, 17 oz tins 19c 
Queen Olives, I 10-120 thrown Quart Jars 33c 
Dill Pickles, hand placed, 22 oz. jars 14c 
Baking Chocolate, y2 lh. cakes 10c 
Serv-Well Ketchup 
14 oz Bottle 14c 
Canned Milk 
14 oz. can 
6c fj 


_ 
SERV-WELL COCOA, 2 lb. tin 
19c 
SERV-WELL SALAD DRESSING, qt. 35c 
You can pay lest* than you do for Sen well and get not aa good. 
You can pay more but Try ServweU first. 
GRAPENUT FLAKES, 7 oz. pkg. . . .10c 


BAKING CHOCOLATE Vt lb. 3 oz. cake free. 20c 
JELL-0 ICE CREAM POWDER, 4% oz. 2 for 17c 
CERTO, 8 oz. Bottles, E ach..........................25c 
MORGAN’S FRUIT PECTIN, 8 oz. bottles, ea. 18c 
SERV-WELL POWDERED PECTIN, 3 oz. pkg. 9c 
F 
MINUTE TAPIOCA, 8 oz. pkg., e a c h .......... 12c 
O SERV-WELL TASTY SN AKS PICKLES, 16 oz. jars . . 15c 
(Bread and Butter Style) 
SALAD DRESSING (a good one) quart jars . 25c 
BAKING CHOCOLATE Vt lb. cake, each 
10c 
B. and R. FRUIT SYRUP, 16 oz. jug*, each . . . . 17c 
(TSte Real Summer Drink 
Assorted Flavors) 


WISCONSIN RAPIDS 
NEKOOSA 
RUDOLPH 
VESPER 
ARPIN 


Rapids Tea & Coffee Co. 
Jackan’s Grocery 
Beardsley’s 
Johnson & Hill 
Rudolph Mere. 
W. H. Bean 
B. Whittingham 


GotUchalk Grocery 
Johnson & Hill 
Siewert’s Grocery 
Alex Feckhelm 
The Kujawa Co. 
Klawitter Bros. 
MILLADORE 
McCamey’* Grocery 
Louis Amundson 
Kruger’s Grocery 
PORT EDWARDS 
PITTSVILLE 
VEEDUM 
Cha*. Worzalla 
Miller’* Grocery 
Turbin’s Grocery 
George Otto 
White City Store 
John Salter 
P. C. Hoist 
W. A. Pongratz 


JUNCTION CITY 
Jacob Skibba 
KELLNER 
G. H. Munroe Co. 
BABCOCK 
Melvin Moe 


TSU 


P ag e F ig h t 
Wisconsin Rapids Daily Tribun# 
Wednesday, July 31, 1935. 
Market Overcomes Profit Taking, Resumes Upward Trend 


Fair Am ount 
Of Enthusiasm 
In Evidence 


Prospects of 
Crop Damage 
Lifts Wheat 


BY JOHN P. BOIT,II \N 
(Associated Pres* Market Editor) 
Chicago, July 31—(JP)—Prospects 


BY VICTOR EUBANK 
( 
(Associated Press Financial W riter) 


New 
the Canadian wheat crop has been 
stuck market resumed its “ P* ™ 1 damaged 100,000.000 bushels and the 
trend with a fair 
United States crop an equal amount 
sia«m today a b e rra te 
J 
ran wheat values up sharply today. 
Black rust and drought 
reports, 
especially from north of the Canad- 


ing further profit-taking barriers at 
the opening. 
I rider 
leadership 
of 
Jan bonier, were increasingly pessi 
which b r a i n e d out to w n ! th , *nd 
Mlnueupoli, 
wheat 
p r in t 
of tho fir* hoar. M d 
by rail.w hich 
^ 
5 ^ 
^ 
gave added strength to 
the 
list 
around noon, gains of minor frao 
but the fact that the Winnipeg mar- 
. A 
,, ket encountered resistance on up- 
ti,™ to a pcmt or mow w .w wed (u m j ha(J 
,endo„CT 
to 
indurr 
^atto rn ! among key .a,ae., rn all r r „m ., nkinK 
h„ p. 
divirions. 
The narrow swing In U 
S. Steel 
A fter a maximum rise of 4 1-2 
cents, the Chicago 
wheat 
m arket 


ALLEY OOP 
Looking for Tall Timber 
By HAMLIN 


PT. CV/Vt 
1 G0T TH' SAMB 
l r r r r i M - r m C P D ^ H U M C H /W ER E 
a r ° |I ? N)g oNMA HARA 
i^ T O A T i ,m^ M 
take TO TH' 
ITS ^ 
in/ X 
trees? 


a,*" IJ ca.- 


\ 


<fj 1936 B^J EA sV avfetp^t. M U - S- PAT- 


Produce 
probably reflected disappointment rn 
2 5_g_ 3 ,_4 cpnts 
some quarters over the second quar- ahoT<l yeiterf|iy.t fini, h, 
Sept. 
04 
ter earnings statement, made public 
rorn 
r„g nff %0 j 7.g up< 
after the close yesterday. The big «, 
7f) 
oats 
7.8 
steel company did not make as good advjmred 
and 
provisions 
varying 
a showing » \ several of 
" from 5 cents decline to 
30 
cents 
pendents which have benefited con- j 
siderably from flat rolled steel de- 
* 
______ 
mands, after showing a small lo ss; 
throughout the first hour, the stock 
Chicago Cash Prices 
finally broke even and got a frac-' 
ch jcafr(>t j ujy 31. _ (,* > )„ Cash 
tion higher when the rest of the wheat: So. 2 red 93%-97; No. 2 
market firmed up. 
hard 1.06-07%; No. 3 hard 1.05%- 
News from the business front was 06%; No. I red tough 92%-95*4; 
all in favor of those espousing the \*0< 2 red tough 90%-95%; .No. 8 
constructive side of the market. A ■ j.P(j tough 88; No. 3 mixed tough 
large collection of quarterly earn- 
No. 2 hard tough 1.03-04*4; 
ings reports made their appearance So. S hard tough 1.00-01 * *; No. 3 
to add to bullish sentiment, Includ-t mixed 1.02%; No. 4 mixed 96. 
ing Standard Oil of California which 
Com: No. I yellow 85-85’a; No. 
earned 43 cents in the second quar- 2 
yellow 85-85%; 
No. 3 yellow 
ter against 37 cents in the March 83%-84; No. 4 yellow 83; No. 2 
quarter and SI cents last year. Two white 86%; No. 4 white 82; sam- 
favorable dividend 
announcements pie grade 77; oats: No. 3 white 
also caught the eye of traders. Deere weevily 34%; No. I white 41%-%; 
A Company, a prominent member No. 2 white 41-42%; No. 3 white 
of the farm implement industry, in- 39*4-40%; No. 4 wdiite 33-34; sam- 
creased its quarterly payment from pie grade 31; no rye; no buck- 
20 cent* to 35 cents a share and wheat; no soybeans; barley, nomi- 
Westinghouse Electric made its first nal, feed 34-45, m alting 42-53; tim- 
payment on the junior shares since othy seed per cwt. 3.30; clover seed 
the spring of 1932 with a declare-(per cwt. 12.00-16.50. 
tion of 50 cents a share. 


Milwaukee Market 
Milwaukee, 
July 
31, 
— ( T ) — 
Butter: fresh creamery extras 28%. 
Chee«e: 
American 
full 
cream 
(current make) 14-15*4; brick 14- 
14%; limburger 
14*4-15. 
Eggs: A large 24%; A medium 
22%; B large 23; II medium 22; 
ungraded (current receipts) 22%. 
Poultry, live: hens under 5 lbs. 
14; over 5 lbs. 15; leghorns 14; 
broilers 
I % -2 
lbs. 
14; 
leghorn 
broilers 1% to 2 lbs. 13%; spring­ 
ers colored 16-17; springers white 
rock 16-21; leghorn springers 14%; 
barred rock springers 15*2-20; bare- 
backs 
12; 
anconas, 
blacks 
and 
brown leghorns 12; old roosters 12; 
ducks, young white over 4% lbs. 
12’a; colored or light 12; old l l ; 
geese 9; turkeys 14; No. 2, 12. 
Vegetables: cabbage, home growrn, 
bushel 20-25; ton 10.00-12.00. 
Potatoes: eastern cobblers 1.40- 
1.50; Kansas .Missouri cobblers BOO­ 
PIS; 
California 
whites 
1.65-1.75; 
North Carolina bbls. 2.25-2.50; east­ 
ern bbls. 2.25-2.50. 
Onions, domestic, Texas: yellows 
No. I, ,85-BM; whites 75-1.00. 
M illstuffs: unchanged. 


New York State 
New York, July 31—(A*)—-Butter 
17,277 
firmer. 
Creamery, 
higher 
than extra 24-24 
3-4; 
extra 
(92 
score) 23 3-4; firsts (88-91 scores) 
• .mu.ww . . . w 
. . ----- - — - . 
v 
• 
, . r am. 
v\ 
22-23 1-2; seconds (84-87 score) 21 
out establishing 
a definite trend in J *’ 
• ’JITu! 
« * B A -3-4; centralised (90 score) 23- 
direction. 
Trading was ex- 2 white 40-41, oats No. 8 white 35- g-j 


Cheese 405,513, firm. 
Prices un­ 
changed. 
Eggs, 24,316, firmer. Mixed colors; 
special packs or 
selections 
from 
fresh receipts 26 1-2—30 1-4; stand­ 
ards and commercial standards 26 
1-4; firsts 24 1-2; dirties No. I, 42 
lbs. 22 1-4; other mixed colors un­ 
changed. 


CURB RANGE NARROW 
New York, July 31—(A*)—Curb 


Milwaukee Grain 
Milwaukee, July SI—(A%- -Wheat 
m arket stocks backed and filled in No- 2 hard 106-1.07; corn No. 2 yel- 
a narrow trading range today w i t h - 8 7 - 8 8 ; corn No 2 white 86 1-2- 
. . . . . . 
m 
J 
av. 
Va 9 rn iv..,! fiS-B?. AO*. Va 


Livestock 


either direction. 
Trading was ex 
I 
I 
tee moly quiet 
and 
concentrated 39; rye No. 2, 52-58; barley malting 
mostly In utility shares. 
50-83; feed 35-45. 
Small gains were made by Alum- 
Hay m arket unchanged. 
Inurn Co., American Gas, American 
Superpow er and Electric Bond A 
Share. Bosses occurred in Interna­ 
tional Petroleum, N iagara Hudson 
_____ 
Power and Sherwin-Williams. 
j 
r . • 
o 
Mark** 
Merchandising 
shares 
such 
as 
p . . 
. 
* 
,, 
... 
„ 
st t t p wr ; r 
£ 
Atlantic A Farifte w .re 
quirt 
*n<t c|ud;n|? 4 00„ 
unevenly IO 
m o«ly unch.n,c»d .Ion* with .p .- 
* 
J, 
c i t , . . Uke Bunker!,!!! A Sullivan 
To|) 1100. ,lulk ^ 


choice 180-240 lb. 10.85-95; most 
260-310 lbs. 10.25-80; pigs and light 
lights scarce; bulk 
smooth 
light 
packing sows 9.40-60; unsorted lots 


and A. O. Smith. 


FOREIGN EXCHANGE 
New York, July 81— (AP)—Fore 
ign exchange steady; G reat Britain mostly 9.10-30. 
in dollars, others in cents. 
j 
Cattle 6,000, calves 1,500; medium 
Great Britain demand, 
4.95 7-8; weights and 
weighty 
fed 
steers 
60 day bills, 4.94 7-8; France 
de- opening strong to shade higher, 
mand, 
6.62 8-4; 
cables, 
6.62 8-4; closing 
about 
steady; 
demand 
Italy demand, 8.21; cables 8.21. 


N K W I O N S HI OC K S 
C l . O S I N O m il ICH 
Adam* Fxpr*-*a ................ . 
A ir K c d n rtlo a ............................... 14* 
UU 
i.w». 


I4*.*«i 
4% 
42% 
130% 
10% 
r.i \ 
27*» 


A la sk a Jus 
Ai CtMNM A D yr 
A llied B trs .......... 
Allis Chal Mfg 
A m era d a 
.......... 
A m Can .......... 
A m A F o r T ow 
A a S m elt A K 
A in T e l A T el 
A n a co n d a 
............ 
At, Ii T A S T . 
Auburn Auto .. 
l i l t A Ohio ... 
B a rn sd a ll 
........... 
H ot Ii Ie be rn Ktcel 
Bs rd— .......... 
Borg warmer .. 
C an D i i Ale .. 
t'anad l*ac ..... 
f’aaa J I . . . . . . . 
I’bea A Ohio ............. 
CAJIs 
.ii 


st. 


I broadest for all grade yearlings; 
| these ruling 10-15 cents higher; top 
112.00 paid for weighty steers; best 
7^ light offerings 11.25; heifer year­ 
lings 
very 
scarce; 
stockers 
and 
feeders 25 cents higher for week 
but only moderately active at ad- 
Vance; bulk selling 6.75-7.25; goo*! 
kinds 7.60; choice kinds quotable 
at 8.00-50; cows scarce, firm. 
Sheep 
10,000; 
active, 
lambs 
strong to 15 cents higher quality 
and damp Geese considered; other 
I"’% classes firm ; native lambs 8,25, to 
j,;'* mostly 8.50; few in st to outsiders 
r>% 8,65-75; choice 90 lb. Washingtons 
8.50; few merely gooil yearlings 
|o% , 6.50; 
sheep 
scarce; 
native 
ewe? 
I (mutable 2.00-3.50. 


Cooling Off During Heat of Ethiopian Dispute 
Qunder Berg, 80, 
Succumbs at Home 
In E au P leine 


Wrhen Prem ier Benito Mussolini of Italy wants to g et away from all the turmoil of his official position, 
to relax from the strain of preparing his country for possible conflict with Ethiopia, he goes for a 
swim. His strong stroke and easy confidence in th e w ater is evident in this unique picture. So, if he 
gets into deep w ater with Ethiopia, he’ll be able to crawl out of it. 


(’hi a s w 
( bl M St P A P . 
Chrjruler ................. 
Coml In veal Tr ... 
Cob O il ................ 
Cob Cho .................... 
Cora Prod . . . . . . . 
Crucible 8te*| . .. . 
Cudahy pa* kin* . 
Curtis* W right ... 
Bu Pont . . . . . . . . . 
Krt* R It ............... 
(leo Baking .......... 
den Flee ......... 
(JeneraI Fooda ... 
(Jenera! Motora ... 
CHIIette ...................... 
Hold Duat . . . . . . . 
doodyear T A It 
Howe Round . . . . . 
Hupp Motora . .. .. 
lillnola Central ... 
Int Harvester ... 
Int Tel A Tel ... . 
Kelly Spring 
Kelviaator . . . . . . . . 
Kimberly Clark ... 
Keimeeo! t ............. 
K reage s » . . . . . . . 
Kroger (.roe . . . . . 
Liquid Curb . . . . . 
Xaoew’s ........ 
Monty Ward . .. .. 
Noah Motora . . . . . 
Sui Cash it .......... 
Nat ftalry Prod .. 
Mat Pow A Lt ... 
N’nt Rf eel ............. . 
N it Tea .............. 
N V Central ........ 
North Ain . . . . . . . . 
(Hit Kiev .............. 
Pac Cl A El . . . . . . 
Packard Motora ... 
Pa re rn Pub its < tfa 
Penney J C .......... 
Penn It R .......... 
PbHIIna PH .......... 
Pub I tr v k t N J . 
Radio ..................... 
ltom Rand 
.............. 
1*)% 
Heara Rwfcuck 
Shell Caton .. 
Rim Ilion* 
Moony Vacuum 
.......... 
Southern Pac .......... .. 
Rout hem R % 
Stand Brand* ........................ 
Stand oil Cal ............................ 
Stand OII hid . . . . . . . . . . . . . . 
Stun,! Oil NJ J . . . . . . . . . . . . . . 
Sti » rt W arner .............. 
St ad* I i»k« r 
.............. 
Texan Corp .......................... 
Texas d u ll Sui . . . . . . . . . . . . . 
Ttink in t Ax ............. 
TI ink Roll B ........................... 
l otted Corp . . . . . . . . . . . . . . . 
fritted (Isa Imp . . . . . . . . . . . . 
I 
S Sm. lt A It ........................ 
I 
S Nice) 
.................... 
Wee* Kl A M .............................. 
Woolworth ....... . 
Wrigley J r. 


Si KW NORK Cl KH 
Arn Sup Power 
........... , 
Ark Mat C ar A . . . . . . . . . . . . . 
A* (J A Kl A ......................... 
Cities Service ................. 
('itie* Kervhw phi .......... 
Flee Bond A S h a r e 
. 


Milwaukee Market 
Milwaukee, July 
81—(4*)—Hogs 
1,000, IC 20 higher. Good lights, 180- 
fj% |200 lbs. 10.50-10.90; light butchers, 
* '£ 210-240 lbs. 10.55-10.90; fair to good 
4»% J butchers, 
250-325 
lbs. 
9.90-10.80; 
1©7»* heavy and fair butcher!, 350 lbs. and 
s*% up 9.50-y.90; fair to good, 140-170 
lbs. 10.00-10.55; 
unfinished 
grades 
10.00-10.50; fair to selected packers 
9.10-9.60; rough and heavy packers 
J" ' 8.50-9.00; thin and unfinished sows 
7.00-8.50; pigs, light lights 9.00-10.- 
2*4 25; stags 
7.75-8.85; 
governments 
and throwouts 4J>0-8.75. 
h X ! 
Cattle 600, 15-25 higher. Steers 
’% and yearlings, choice to prime 9.50- 
i«^* ’ 11.00; medium to good 7.50-9.00; fair 
to medium 6.00-7.50; common 4.00- 
5.00; heifers, good to choice 7.50-8.- 
00; fair to medium 5:50-6.00; com­ 
mon to fair 7.00-8.50; cows, good to 
choice 5.00-5.50; fair to good 4.50- 
5.00; cows, cutters 3.75-4.25; cows 
•% 3.00-3.50; bulls, butchers 
3.60-4.00; 
* bulls, choice to bologna 5.50; 
bulb, 
fair to good 5.00-5.25; common 4.00- 
4.75; 
milkers, springers 
good 
to 
choice—(common sell for beef)— 
25.00-30.00. 
Calves 1200; 25 higher, fancy se­ 
lected vealers 
8.75-9.00; 
good 
to 
choice, 125 lbs, and up 8.25-8.50; fair 
lo medium, 125 lbs. and up 7.00-7.50; 
jjB% good to choice, 100-120 lbs. 7.00-8.00; 
common to medium, 100-120 lbs. 6.50 
-7.00; throwouts 6.00; heavy calves 
4.00-7.00. 
Sheep 300; prospects higher. Good 
J,J* to choice spring lambs 8.00-8.50; fair 
47 
to good native 7.25-8:00; shorn year- 
; lings 5,00-6.00; cull lambs 5.50-6.50; 
i:*% Sight ewes 2.50-8.25; heavy 2.00; bull 


i:*T4 
•r>*, 
.'WI1, 
31% 
40 
32*4 
»*4 
17% 
ll** 


I*1'. 
21 
Ii*** 
IO 
v*5 
*% 
2*'.\ 
2"% 
4<i 


Rutter and Eggs 
Chicago, July 31— ( J ') — Butter, 
12,440, firm, prices unchanged. Eggs, 
13,368, steady, prices unchanged. 


Potatoes 
Chicago, July 31— (•!’)— (U. S. 
Dept. 
A gr.)— Potaioes, 
103, 
on 
track 257, total 
U. 
S. 
shipments 
310; 
cobblers 
firm, 
other 
stock 
slightly weaker; supplies moderate, 
demand and trading fairly good; 
sacked 
per 
cw’t. 
California 
long 
whites showing decay 1.50 to 60; 
Idaho bliss trium phs U. S. No. I, 1.- 
50 to 55; Maryland cobblers U. S. 
No. I, 1.25; Missouri cobblers U. S. 
No. I, and partly graded many ar­ 
rivals showing decay .50 to 95; Ore­ 
gon bliss triumphs U. S. No. I, I.- 
60 to TO; Virginia cobblers 
U. S. 
No. 
I, 1.20; 
showing decay .95; 
bbls, Virginia cobblers showing de­ 
cay 1.80 to 85; 
Maryland cobblers 
showing decay 1.50. 


Chicago Cheese 
Chicago, 
July 
31—(I* )—Cheese 
was firm and unchanged. 


Poultry 
Chicago, July 31— (.P )— Poultry, 
live, 24 trucks, steady to firm; hens 
I 1-2 lbs and less 16, more than 4 
1-2 lbs 16 1-2; leghorn hens 14; rock 
fryers 17, colored 15; rock springs 
20, colored 17; rock broilers 15 1-2 
to 16, colored 14 1-2, barebacks IS 
to 14; leghorn chickens 2 lbs up 14, 
small 13 1-2; rooster* IS 1-2; tu r­ 
keys l l to 14; old ducks 4 1-2 lbs 
up IO 1-2, small IO; young white 
ducks 4 1-2 lbs up 13, small IO 1-2; 
heavy colored ducks ll, small IO; old 
geese IO, young 12. 


Engineers Explain Wisconsin 
River Development Project 


(Continued from Pag$ One) 
public service commission and will 
I probably be started very soon, covers 
24,000 acres. 
Plan Canal, Underpass 
The Big Eau Pleine basin, 
Mr. 
Utegaard said, coud be filled by its 
own river, but the Little Eau Pleine 


RIVERVIEW HOSPITAL 
Admitted: 
Mr*. 
James 
Gibson, 
city; Gwendolyn Reimer, Route 2; 
Joseph Malek, city. 
Dismissed: 
Mrs. Earl W itt and 1 niece, Mr*. Gust Oilton, and 


Junction City— (Special)—Gunder 
Berg, aged 80, died at his home 
in 
Eau Pleine Monday morning at 5:30 
o’clock after several years of poor 
health. 
The funeral will 
be 
held 
Thursday afternoon, August I, from 
the home at 1:30, and from the Eau 
Pleine Norwegian Lutheran church, 
of which he was a founder, at 2 o’­ 
clock. 
Interm ent will be 
made 
Kunkle’* cemetery. 


PORT 
EDWARDS 
SOCIAL — PERSONALS 


By MRS. FRANK HEGG 
Tel. 90. Port Edward* 
J 


Mr. Berg was born in 
October, 
1855 at Rommendate, Norway, and 
came to this country in 1881, locat­ 
ing first at Chicago, later 
at 
Ru­ 
dolph, and in 1885 he located on the 
present Berg homestead two and one 
half miles north of Junction City. 


Prior to his leaving Norway, Mr. 
Berg had been an officer in the Nor­ 
wegian army, and had m arried Han­ 
nah Haffnor in May, 1880. His wife 
died several years ago. 
He is sur­ 
vived by a brother and 
sister 
in 
Norway, three daughters and four 
sons, in addition to 21 grandchildren 
and seven great-grandchildren. Two 
sons, Halfdon and Ephriam preceded 
him in death 15 years ago. The sur­ 
viving daughter* are Charlotte, now 
Mrs. William Arian*, Junction City; 
Aagot, now Mrs. Fred Fredrickson 
of Eau Pleine; and Gunda, now Mrs. 
Gunda Berg of Waukegan, Illinois. 
The sons are Otto of Chippewa Falls, 
Barney of Junction City, 
Olaf 
of 
Waukegan, Illinois, and Harold, who 
operates the family farm. 


A granddaughter, Mr*. Lawrence 
Rassmussen of Waukegan, 
Illinois 
made her home with the Berg family 
since the age of 
eight, 
as 


Mr. and Mrs. Horace B. W hittle­ 
sey 
and 
daughter 
of 
P ocatello,^ 
Idaho, were guests for a few days™ 
of Mr. and Mrs. C. A. Jasperson en 
route from Connecticut. 
Miss Dorothy Madden is returning 
home today from a month’s vacation 
Wisconsin 
and 
** spent in northern 
Minnesota. 
Mrs. C. A. Jasperson, Mr*. R. C. 
Peterson, Mrs. J. K. V anatta and 
Mrs. H arry Deyo attended a lunch­ 
eon at the Country club today. 
Mrs. E. Weislander and Miss El­ 
len W eislander of Ashland arrived 
today at the home of Mr. and Mrs. 
Hugh Madden. 


voire, starting at 
the 
Wisconsin 
Michigan line with Lac Vieux Desert 
and continuing down through Wis­ 
consin Rapids. 
He said that after J 
the w qqntHr-uirtlw.ritH tUlnbuw 
j rou'id' no, 
p ^ id q lr o r th iV . 
canal from the Wisconsin river into I 
servotr in Oneida county has been 
completed the river would be con­ 
trolled as far as Rhinelander, and 
that after the Big and Little Eau 
Pleine reservoirs are built north of 
here in Wood, Portage and Mara­ 
thon counties the river could be ab­ 
solutely controlled even to W iscon­ 
sin Rapids. 
Mr. Utegaard stated that the cen­ 
tral Wisconsin 
development 
pro­ 
gram was divided into three parts, 
the construction of the Big and Lit­ 
tle Kau Pleine reservoirs; building 
of three hydro-electric 
plants, one 
just west of Knowton, another a 
mile north of Petenwell and a third 
at Germantown below Necedah, and, 
finally, the connecting transmission 
lines. The Big Eau Pleine reservoir, 
which has been authorized by the 


baby girl, city; Mrs. Ellis Otto and 
baby girl, city; Mrs. Lloyd Quimby, 
Nekoosa; Lawrence Loomans, Route 
I, Vesper. 


Switzerland has a surplus of 200,- 
000 bachelor girls. 


ew, Olaf 
Dakota. 


did 
a I feet, 
neph 
Finstad of Bixby, South 


That pay of supreme court Jus­ 
tices cannot be reduced during their 
term of office is a provision of the 
constitution of the United States. 


LANDSCAPE 
DESIGNING 
AND 
ORNAMENTAL EFFECT 


Landscape work consists of the 
proper 
grouping 
of 
ornamental 
shrubs, plants, etc., about the fronts 
of porches, and around corners of 
residences. Shrubs that are adapt­ 
ed to the location as to size when 
mature, habits of growth and foli­ 
age effect are also used for borders 
for fram ing the grounds after the 
manner of a frame on a picture, or 
as 
rim on a hat. 
Study and knowledge of material 
has to be given, or used to have 
the proposed planting adapted to 
the location, or when more mature 
it may result in such an overgrowth 
as to render it grotesque and call 
for its removal. It is for these rea­ 
sons some people do not now care 
for shrubbery. 
C. H. Knight, a landscape archi­ 
p in this line of work around 
Minneapolis, 
Omaha 
and 
Kansas 
City; for the past two seasons has 
done some of this work here and is 
hack ai?a»n and working on more 
jobs. 
Mr. 
Knight 
represents the 
Sherman Nursery Co., Charles City, 
la., a thousand acre concern, fifty 
years old. Mr. Knight can be locat­ 
ed at the Green Residence at 1*30 
W. Grand Ave. Advertisement, 


the Big Kau Pleine is contem plated,ii 
if the entire project goes through. 
That as much as 20,000 cubic feet | 
per second of w ater could be taken I 
off the flood crest at Wisconsin Rap­ 
ids, which sometimes reaches 60.000 JI 
feet, thereby removing any possibil­ 
ity of future heavy damage wa* the I 
statem ent made by Mr. U tegaard. 


Pittsville 


The ancient Egyptians regarded j 
the crocodile as sacred. The animals I 
were decorated with expensive jew - 1 
d ry ; when they died, they were b u r-1 
ied in royal tombs. 
I 


Four million trees are cut annual­ 
ly in this country alone 
for 
tele­ 
phone, telegraph 
and 
power 
line 
poles. 


The Bibl# 
mentions 
Christmas 
trees in the 10th 
chapter 
of 
the 
Mr. and Mrs. beni Kumm were; Hook of Jeremiah, verses three and 
Sunday visitors at the Amos Machs four. 
and Irvin Kumm homes at Scran- 
- 


Plymouth 
Plymouth, WI*., 
Cheese quotations 
Wisconsin cheese 
13 1-2, daisies 
14; 


Cheese 
July 27—( T ) — 
for the 
week: 
exchange, twins 
farm ers’ 
call 
board, 
daisies 14, 
horns 
14; all 
standard brands one-half cent less. 


NEKOOSA 


SOCIAL ITEMS 
PERSONALS 


MRS, WILLIAM RUSK 
Tel. IQI, Nekoosa 


ton. 
Mr. and Mrs. H. I. Johnson and 
children, who have been visiting re­ 
latives here, returned to their home 
at Chicago Saturday morning. 
John Pabst and daughter, Betty 
Jean, spent Sunday evening in Wis­ 
consin Rapids. 
Mr. and Mrs. Carl Kurtz of Min­ 
neapolis arrived Saturday for a vis­ 
it at the Erie Getzloff home. 
M, C. Crocker of Janesville was a 
business visitor here Friday. 
Mrs. B. L. Lynn of Port Edwards 
wa* a week-end guest of Mrs. Nash 
Mitchell. 
M rs. Rev. C. Dobratz, daughters, 
Irene and Father, and son. Arthur, 
and Richard Dobratz of Rockford, 
IU., arrived Saturday night for a 
week-end visit at the T. B. Domke 
home and with other friends and re­ 
latives. 


Old squaw ducks have been caught 
in fi.-h nets IOO feet below the sur­ 
face. 


WHITE SHOE POLISH 
Liquid «r (’«•(•> 
Selling nut our entire stuck of 
ka-Ho superwhite cleaner 
Mhilemore’a Shuclean 
25c 
size for _________ 
1 7 t 
I’olyshine white Cleaner 
10c 
size for ___________ 
6 c 
Men’s Half Soles 
No. 
I grade (Hest sole) $ 1 .1 0 
No. 
2 grade ............................9 0 e 
No. 
3 g r a d e _____________ 7 5 c 
Rubber 
heels 
_____________ 4 0 c 
CITY SHOE HOSPITAL 
Nekoosa 


In a Series of 
Advertisements on 


How to Write 


a Good Want Ad 


Points To Cover In A 


“HOUSEHOLD GOODS” ADVERTISEMENT 


FURNITURE FOR SALE 


ft 


ii*. 
Ii’-* 
13*4 
&% 
7% 
law 


34**. 
* 
4f.*4 
4 
15% 


ewes 1.00-1.5b; bucks 1.50-1.75; 
lambs out at 1.00 less. 
buck 


10-*% 
For*! M run A ..................... 
ISS, 
4B!% 
Ford Motor Ltd . . . . . . . . . . . 
8% 
ratted Un- 
...................... .. 
SU 
r n Lf 5 l’oa* 4 .................... 
IU 
fg% 
I.til rower a Lt 
................... 
X 


C H I I t l . O 
- T O 
I k m 
1% 
Conman wtnKfa Kill roo ........ 
w>Ti 
I 1. 
General Household ........, 
9 1*1 
North»e»f Himenro ............. 
1% 
Hw iff a co 
............. 
in*; 
17 
Hwirt intl 
................ . . . I V 
. ’ 
3 3 * 4 
10% 
W l a c . Hank share, 
............................ 
r * 


Mrs. Mark Haglund and son of Es­ 
canaba, Mich., are guests this week 
at the home of Mr. and 
Mrs. 
M. 
Vaughn. 
Mrs. Otto Tolzin and sons, George 
and Jack, motored to Wausau today 
where they visited with friends and 
relatives. 
Mrs, Lillian Foster 
of 
Los An­ 
geles, Cal., arrived yesterday for an 
extended visit at the home of Mr. 
and Mrs. 0. A. Anderson. 
Misses Flossie and Ruby Fending 
and Marion Brandt motored to Mad­ 
ison this morning where they spent 
the day visiting friends. 
Irving Beppler has returned to his 
home in Wausau after being a guest 
at the home of George I’olzin for 
(the past week. 
Mr. and Mrs. H. C. S tan d er of 
! Cookston, Minn., returned to their 


and Mrs. H. C. Hostetter. 


OUR 7TH ANNIVERSARY SALE 
VESPER ONE STOP FOOD SHOP 
A ug. I to IO. 
— 
C ash an d C a rry O nly. 
Extra Fancy Beef Pot Roast, per lh. _______________________19c 
Boiling Beef, young and tender, per lh. 
___ 
1 5 c 
Fresh Ground Hamburger, per th. _________ . . . ________ J 7 c 
Round. Sirloin or Porterhouse Steak, per l h . _______________ 2 5 c 
Pork (hops, per l h . 
_________________ 
2 7 c 
Smoked Picnic Hams, 6 to 8 lh. average, 
per lh. ____________2 1 c 
Pure l ard. hulk, 2 lbs. for 
3 5 c 
Bulk Peanut Butter, per lh. 18e, 2 lh*, for 
..... 
H H H ” 3 5 c 
Hulk Cocoa* 2 lbs. for ____________________________________1 j c 
Xrmour** Pork and than?, 3-1 lh. cans f o r ____________________ 1 9 e 
Fairway Pork and Bean*, 2-31 oz. cans for _________________ 2 3 c 
Pink Salmon, 2-1 lh. cans for ______________________________2 3 c 
Podium ( ereal, 18 oz., package __________________ 
2 1 c 
Hershey'* ( herniate Syrup, I lh. cans for 
■ ,n 
_... , 
............. l o c 
Bulk Macaroni, 3 lbs. for __________________________________ 23 * 


H e Buy Poultry and Egg* Every Day. 
Highest Market Price at All lime*. 
KLAWITTER BROS., P ro p . 


I. 
Article 
9. 
Original cost 
2. 
How many 
3. 
Size and style 
4. 
Color and finish 


10. 


11. 
Price and terms 


Reason for selling 


5. 
Material and construction 
12. 
When and where it can be 
6. 
Used How long 
seen 
7. 
Conditions 
8. 
Special features 
13. 
Name, address and 
number. 
phone 


EXAMPLE 


LARGE OVERSTUFFED DAVEN­ 
PORT. 
Soundly 
built 
hardwood 
frame, full-spring-and-web construc­ 
tion. 
Taupe 
mohair cover, three 
loose 
cushions. 
Used 
8 
months, 
shows no wear. Cost $80. Moving 
to smaller apartm ent. Your oppor­ 
tunity at $35. At home 6 to 9 p rn. 
754 Preston St., Bethel Apartments, 
No. 39. Phone 7940. 


Wednesday, July 31, 1933. 
Wisconsin Rapids Daily Tribun# 
Pape Nine 


Want to buy? Want to Sell? Want to Rent Borrow or Exchange? Tackle the Want Ads or let them tackle 
the job for you . . . They’ll do the work for less money every time .., because nearly everybody reads them. 


Classified 
Advertising 
Information 


P H O N E 10 


Daily rate per line for consecu­ 
tive insertions: 
(Five average words 
Ut a line) 
One time, per line, per dav —. 10c 
Three times, per line, per day __ 9c 
Six times, per line, per d a y 
8c 
One month, per line, per day . . . 6c 
Special rate for yearly advertising 
upon reouest. 
Minimum C harge 25c 
On# 
Thr** 
Tim* 
Tim*'* 
9 (IRM .............. 
tSe 
Mr 
t Mn*. .................. 
WNI 
St* 
4 Un** 
40* 
ISS 
R Mn** .............. 
IM** 
I M 
%<tr*rtl«l*C arder** for trreanlar Inser­ 
tion. take th* on* tim* rn!*: no od takrn 
for to*, than hn*l* of two Un**. 
Ad* ordered for three or *1* time. and 
.topped liefer* expiration will on!? he 
ehareed for the number of I'm*, the arf 
appeared and adjustment of hill made. 
Alt Cia..ISed adrertl.lnc eopr .nbmlt- 
ted hr person, nnf.lde nf the Hts meat 
he arrnmpanled hr rash Kale. may hr 
mw pitted from ahnre table. 
C ia*.m*d departm ent r*.*r»*. th* rl«ht 
In edit or rejert nnr elas.lfled advertl.- 
Inc ropy. Vo re.p o n .lh tlltr w ill ti* taken 
for morn t h - , en* tnm rreet Insertion nf 
nnr eta**!*'*# od. 
_________ 


(B ) Automotive 


8. Automobiles For Sale 


USED CAR St TRUCK SPECIA LS 
1929 Six Speed International Truck. 
Dual W heels and Dump Box. 
New 
License. 
1929 Model A Ford Truck. 
1929 Chevrolet Truck. 
1929 Ford Coach. 
I Pow er Dump Body. 
L. E JE N S E N GARAGE 
Studebaker and International Trucks 
Phone 681 
W. G rand Ave. 


H Real Estate for Rent 


58. Houses, Flats, Rooms 


em . 
3 furnished room s, strictly 
P rivate bath. Tel. 887W. 
mod- 


! 
M odem 7 room flat, $30.00. Also 
13 rooms for sm all fam ily, $4.00 a 
W . Schroedel, 1st N a tl. 


si* 
T im e. 
#fie 
1.44 
I.et 
«.4« 


VOT! r n 
Th* T flhnn* Will civ* pn.ltlv*1r 
VO 
IVK IHW VTIO V • • t s IN** nam e. Pf p*r- 
*nn. ne Arm. In terlin e MI.I V P AMS. 
An ad of IHI. tm * ran nnlr be an- 
• wer*d hr a w ritten rn*..***, d ila te d In 
th* Bn* Vnm her in Cnr* »f Th* T rib e ne. 


(A ) Announcements 


It. Special Notice 


NOTICE—I will not be responsible 
fo r any debts contracted by anyone 
but m yself. Mrs. Hazel Hill, R. F. D. 
4. City. 


STOMACH U LCER, GAS 
PA INS. 
IN DIGESTION victim s, why su ffer? 
For quick relief get a free sample 
of Udga. a doctor’* prescription at 
W hitrock’s Pharm acy. 


(C ) Business Service 


NOW YOU CAN SAVE 
FROM 30 TO 50% 
ON BELTING 
W’e have 9,000 belts, for all pur 
poses. Threshing, wood 
saws, 
silo I mo. 
See 
fillers, etc. All sizes and lengths. Do * Bank. 
not buy your belting until 
you’ve 
------- 
-■...- ............. 
seen our stock—we have w hat you — M odem 5 room heated 
apt. above 
w ant at a big saving. 
Also Angle Gamble Store. For particulars 
call 
[Iron, I-Beam s, Pipes, 
B am 
Posts, j544. 
C anvas, Wool 
Blankets, 
Plum bing * _________________________________ 
Supplies. 
B. BOC A N E R CO. TEL. 219. 
We 
guarantee 
all 
m erchandise 


It Isn t Right—But What Can We Do? 


15. Business Service* Offered 


Parcel D e liv e ry _________ 
15c 
F IS H E R S CYCLE SHOP 
Phone 861 


BO. W anted—To Rent 


bought from our trucks on the road. I! W ANTED TO RENT- 


49. Household Goods 


About 6 o r 6 
j room m odern home, 
n ear 
schools. 
(A ddress Box H, care Tribune. 


FOR 
SA LE—Fum ed 
oak 
buffet, 
Queen Ann style, $10.00. Tel. 1117R. 
(I) Real Estate for Sale 


—H art oil burner, in excellent con 
F or Mason or C arpenter work o fjd itio n . Complete w ith controls. Will I 


5 61. Farm* and Lands For Sale 


all kinds w rite to Joseph Lobner, R. sell cheap. Phone IO. 
2, M illadore, Wis. 


—Good 7 acre farm , house and bara 
in city $650.00. 80 acre farm , Ves- 


H OU SES MOVED and raised. Base­ 
m ents built. E stim ates gladly fu r­ 
nished. W. J. M ann, Phone 779W, 
1010 Lincoln St. 


J —Beds, Tables, Stoves, Etc. We b u y ,' per. B argain, $550.00. 60 city homes, 
I trad e and deliver. P icture fram ing ■ cheap. H. S. W agner. 
and repairing. K reutzer Bros. 899. 


62. Houses For Sale 
—One E lectric Oven and Hot Plate ________ 
Combination, $5.00. G UA RA NTEE j 
HARDW ARE CO. Opp. City Hall. J FOR SA L E :—B rand new five room 
house, strictly m odem . Located on 
H street. Price $4,000.00, small down 
paym ent, balance easy term s. F. W. 
K ruger, Tel. 129. 


6. Strayed. Lost, Found 


STRAYED from prem ises, 2 year old 
H olstein heifer. F inder notify Fred 
Tuxhnm . New Rome, Wis. 


—Lady’s W hite Gold W rist W atch 
w ith mesh 
hand loft 
at 
Carnival 
grounds last night. F inder return to 
W hitrock’s Pharm acy. Reward. 


(B ) Automotive 


8. Automobiles for Sale 


Specials 
1934 Dodge Sedan 
1982 Studebaker Sport Sedan 
1931 Ruick Sport Sedan 
1930 Dodge Coupe 
1930 Chevrolet Sport Coupe 
1930 Ford Sport Coupe 
1929 Ford Pick-U p 
20 O thers to Pick From 
Warsinske Auto 
Exchange 
Tel. 502 
2nd St. No. 


TY PEW R ITFRS-8A LES-SERV 1C E 
O FFIC E M ACHINES, rebuilt, u s­ 
ed, new PORTABLES. Adding m a­ 
chines, office supplies. 
W alloch’a T ypew riter Exchange 
342 Grand Ave. 
Tel. 1323W 


OILS, Needles, Belts and All Sup­ 
plies for Sewing Machine*. SINGER 
• SEW ING M ACHINE SHOP. Phone 
1377, C. R. M atthew s. 


SPECIA L LOW PRICES 
ON ICE BOXES 
Only a few left. Get vours today. 
FRANK GARBER IRON A 
METAL CO. 
(D ) Employment 


28. Help W anted— Fem ale 
GOOD U SED FU R N IT U R E 
I 8-piece Oak Dining Room Suite, 
Oval table. 
I Square extension table. 
W ISCONSIN RAPIDS 
FU R N ITU R E 


W ANTED—Girl* o f age, to travel 
w ith *how\ Experience unnecessary. 
Apply at 151 12th Ave. So. 


29. Help Wanted—Male 
SAVE MONEY IN HOT W EATH ER 
An Ice Box will pay for itself in 
food saved in a month. 
U SED ICE BOXES 
$4.00 and up. 
Be com fortable in hot w eather. 
USED PR EN TISS W ABERS GAS 
RANGES, $8.50 ami up. 
Term* lf Desired. 
DALY MUSIC CO. 
Household U tility Dept. 


ii 


W ANT TO EM PLOY 
MAN im m ediately 
fo r 
perm anent 
position in this and adjoining coun­ 
ties. M ust have ca r and know farm ­ 
ing and live stock. Good pay. W rite 
in detail giving age and experience. 
Box 164, Dept. 2617, Quincy, IU. 


I t Situation Wanted— Female 


BEAUTY OPERATOR want* work. 
H onorary graduate of Wi*. A cad­ 
em y, Milwaukee. W rite C ern* Lutx, 
R. 4, Box 28, Steven* Point, Wig. 


52. Musical Instruments 


PEA SE PIA N O fo r sale. Fine con­ 
dition. ONLY $45.00 D ELIVERED. 
T erm s only $3.00 per month. 
DALY M USIC CO. 
—— un—...................... 
—.....—■ 
J 
(F ) Live Stock 


53. Specials at the Stores 


42. Horses, Cattle, Other Stock 
PO TA TOES. Bu*. 89c 
A PPLES, Bu*. 85c 
IO lbs. 25c 
LUTZ PRODUCE MARKET 


—Good work horses, $25.00 and up. 
At B lenker’a Farm , Junction City. 


JU ST RECEIV ED 8 loads of work 
Tel 41 
Valley Baking Bldg. 


Legals 


July 21 JI. 
no t If ►; oft' 
MATK MT 


Stat* 
i if 


Auf, 7 
A T f t . l t -%TIOV FO R I RO- 
M I U . 
ANTI 
NOTH I; TO 
I KKMITOK-. 
W iw oniln, 
County 
Court, 
Wood ("nun!,v. 
In IU* M att*r of th e K a ta tt of Anni* 
.tenuto*, I ter***—# . 
Nolle* I* berolly (riven that at a term 
of auld I'nun to I** beld on 'faraday, the 
1.1th day of Att*n i l , H O S , ut IO o'. UhA I ii 
Hie for« noon of »«id day, at lit* City bali 
lo th* Cit y of Ma rn btl id it, In aalii Coun­ 
ty. mere will lie beard nm! l on-ldered: 
The npplleailoii of John J .it kin* for 
th* prohat* of lh* WHI of Annie Jen* 
kin*, dfi'eaned, and for th* appointment 
of an exreiitof of th* rotate of auld Anni* 
Jenklua, decease#, Inte of (be Town of 
ItiHtfteld. in said County; 
Vol It** I* further niven that all Hahns 
again*! II.* auld Annie Jenkins, dee*am-d, 
( . d e o f 
t h e 
T o w i i 
O f 
R ( H i Acid. I ii 
W o o d 
County. W l a r o n o t w , mu*! be presented to 
auld County Court ut Court lion**, in 
■ ald County, on or before the jptrd day 
of November, Ibis or ie barred: and 
thai all anrb . latin- and demanda n ill be 
et a min ti and «dju»t*d at a term of 
■ald Court to be 
beld at lh* Court 
House In Iii* City of Wtneonsln Rapid*. 
in aalii County, on Tuesday, th* '.litIi 
day of 
N o v e m b e r , KSS, at IO o'cloek in 
the forenoon of aald day. 
Mated Ju ly SS. ITC. 
By Order of lh* Court, 
l r.!nk IV. C alkin*, Judge. 
Chai F. Prier*. 
Attorney, 
W ucotlhl 
Rapid-. Win. 


B ancroft, Wis. 


44. Wanted—Live Stock 


W ANTED—Good work horse. Call 
I350M. 


Used Cars 
That Are Really Good 
2 1934 Chevrolet T rucks—cannot 
be told from new—Low Mileage 
1930 Plym outh R oadster, $145.00 
1931 C hevrolet Sedan, $275.00 
1930 Ruick Coupe, $22500 
1929 Buick Coach, $175.00 
1935 Plym outh Sedan D em onstra­ 
to r 
1935 C hrysler Sedan D em onstra­ 
to r 
Schill Motor Co. 
Tel. 804 
2nd S t No. 


(G ) Merchandise 


46-A. Farm Im plem ents 


FRIGIDA1RE 
Electric 
R efrigera­ 
tors— A product of G eneral M otors, 
priced from 8101.50 up. 
STAUB S ELECTRIC SH OP 
Tel. 203 
210 2nd St. No. 


55. W anted to Buy 


W ANTED 
TO 
B U Y -L a rg e 
used baby bed. Tel. 504. 
size 


W ANTED TO BUY—Sm all pop com 
and peanut ro aster fo r tavern. W rite 
Box S, care Tribune. 


_ I W ANTED— 50,000 
Mud 
Minnows. | 
** I Will pay above the m arket price for 


. FOR 
SA LE —M cCorm ick-D eerinf 
binder. L. E. Boughm an, S tar 


rriD 
s* 
, . 
. 
,. 
. 
I minnows delivered inside of IO days. 
F O R SA L I.—l l v t ' , .lan d in g o«t., U u n | H llr|buUi I2 M E a|f, , 
st.. 


$75.00. \ mile N. Sigel Town H a ll.1 R hinelander, W it. Fhone 861J. 
Dan Johnson. 


J u ly 17 21 ll 
NOTH I. i l l 
(I S A RINO A l > r i 4 f A T H IX 
H IK A ll 'l l M * I R AVION ANO K O TIC K 
TO 4 H U M TO K * 
Stat* 
of 
WUvottaln, 
County Court, 
Vend County, 
In th* Mater of the Estate of Fanlln* 
II..II, IlCT*!l«.l 
Nutt.* I* kyftbf atren that af a t*rm • 
of said Court to be beld en Tuesday, the j 
SMI Ii day i»f Aug’<•(. ne.*., at lo •• clink j 
Iii th* forenoon ol 
et* Id 
day, 
at 
th* I 
Court Mons* In th* city of WU. oe*in 
Itaptd*. In ant.! Count}, tb*r* will Im 
heard and eoaald*r*d: 
The at'plt.-atlou of Carl Anthof*r for 
th* appointiii.ut o f a n administrator o f 
the estut* of p l Blibe Holt, de.-easnd. late 
of th* City of Wisconsin Rapids, tu said 
Countyt 
Not (ne ta further glv*B that all rltitni 
against flu* Mold I'auliue II<*11. det-esaed. 
late of ti* City of WU.onatn Rapids. In 
Wood County, Wisconsin. must ne pre 
■•‘Bled lo auld Comity 
Court 
at 
the 
Court Hobs*. In aah! County, no or be­ 
fore the I Sib day of Xmemher. IO,‘ll, or 
Ie barred, and that all amb Hahns and 
demand* "ill ie examined and adjusted 
at a ternt of Mild Court to he held at 
the Coart House in th* City of iv u< an­ 
na Rapid*, in said County, on Tuesday, 
the lath of November. 
at IU e'durk 
iii the forenoon of «iid day. 
l»atrd July lf. I ® 
By order of th* Court, 
W.deot Riley, 
Register la Probate 
Herbert A BSB#*, Attorney. 


BY 
DR. 
MORRIS 
FISH B EIN 
Editor, Journal 
of 
the 
A m erican! 
Medical 
Association, 
and 
of 
Hygcia, the H ealth M agazine 
The kind of treatm en t you should 
give your skin depends on the kind 
cf skin th a t it is. 
If the skin is oily, it requires a 
totally different m ethod of cleaning 
from one th at tends to be dry. 
An oily skin can be dried easily 
by exposure to alkaline substances. 
lf, however, a w orker w ith an oily 
i.kin happens to be a g arage m e­ 
chanic or a locomotive oiler, his oc­ 
cupation will tend to increase the 
oiliness of his skin ami he will have 
a m ore difficult problem to keep dry. 
On the other hand, there are peo­ 
ple who have dry scaly skin resem ­ 
bling th at of a fish. The condition is 
called 
ichthyosis, 
from the word 
m oaning fish. T heir problem is to 
prevent th eir body surface from be­ 
com ing too dry. 
* 
* 
a 


I 
Babies have skins 
th a t are ex­ 
ceedingly 
delicate, 
dry 
and thin, 
and the sam e care usually is given 
to the s kin of a baby th a t ought to 
be given to the skin of people who 
are very old. 
The skin of a baby should be oiled 
a t least once daily, preferably with 
a pure olive oil. This is given to the 
child as a cleansing bath. 
L ater, as the baby grow s older, it 
may be washed w ith a colloid solu­ 
tion, like barley w ater, and finally 
mild soap and w ater m ay be used. 
I The soap should he the kind th at is 
v 
-fatted, like an olive oil castile 
soap. 
4* - 
I 
* vople with oily skins ought to 
J bathe more frequently than those 
w ith dry skins, and they m ay re­ 
quire an alkaline or strong soap. 
If the skin responds badly to too 
much w ater, a bath m ay be given 
to those surfaces th a t are in con­ 
tact and th at chafe easily, th ereaf­ 
te r powdering freely. 
• 
a 
• 


More people ask about the danger 
of w etting the hair frequently than 
about bathing the body. Some think 
th a t w ater rots the h air or causes 
sp littin g of the ends. 
A ctually the 
scalp is more oily 
than the skin covering the rest of 
the body. Because it contains oil, it 
tends to collect dust or other sub­ 
stances th at fly around. 
T herefore, 
the scalp 
really re­ 
quires dean in g 
m ore 
often 
than 
m ost of the rest of the hotly. Daily 
w ashing of the iiair is not harm ful. 
However, care should be taken in 
picking the right soap for the p u r­ 
pose. 
If the skin is dry and the scalp 
also, an oily soap m ay be used. The 
hair is moistened, then a thick lath ­ 
er is worked up. The lather then 
should be rinsed 
off 
im m ediately, 
and m ost of the oil will come with 
the w ater used for rinsing. 


_ _ 
t e a . 
% 
\ 


I** 


Chevrolet 
And 
Oldsmobile 
July Specials 
J935 Oldsmobile Sedan. 
1934 C hevrolet Sedan or Coach. 
1933 C hevrolet Sedan or Coupe. 
1931 Chevrolet Sedan or Coach. 
1931 Ford Sport R oadster. 
1930 Ford Tudor. 
1930 Chevrolet Sedan. 
1929 Chevrolet Coach. 
1928 C hevrolet Coach. 
1931 Pontiac Sedan or Coupe. 
1931 Oldsmobile Coach. 
1929 N ash Sedan. 
7 Used Trucks. 
I D esirable Building Lot. 
Bethke Chevrolet Co. 
Tel. 660 
40 4th Ave. No. 


Ford Offers 
Exceptional Used Car 
Bargains 
Ask About Our 
50-50 
G uaranteed Bond 
1930 Ford Sedan 
1984 V-8 Ford Coach 
1933 V-8 Ford Coupe 
1981 Chevrolet Coupe 
1931 Chevrolet Sedan 
1930 Ford Sport Coupe 
1930 Ford T udor w ith Trunk 
1928 Chevrolet Coach 
1928 Dodge Coupe 
1928 Dodge Sedan 
1929 Chevrolet Coach 
1928 Reo Sedan 
1929 G raham Paige Sedan 
1929 Ford A Tudor 
Anderson Motors, Inc. 
Tel. 1106 
W. Grand Ave, 


—2 Used G rain Binders, I McCor­ 
mick, I Deering. 6 ft. cut, good con­ 
dition. E. H. W undrow, Pittsville, 
W it. 


FOR VERY 
LITTLE 
COST, IN 
very little tim e you can usually find 
w hat you'd like to trade 
through 
these columns. 


—Are you looking for some com­ 
petent help? 
A bookkeeper secre­ 
tary , clerk, or laborer? H undreds of 
men and women are available for 
the poaition you have open. A dver­ 
tise for them through the Classified 
Ads in this new spaper, the com plete 
em ploym ent 
agency of this 
city. 
Phone IO. 


Do You 


HONORS NO TEMPTATION 


Expert Ignores 150 Additional Points in No Trump for Small 
Slam in Clubs and Higher Score 


fine Veer Ako Today— England 
retained the 
Davis 
Cup 
as 
Fred 
P erry defeated Francis X. Shields 
of the United S tates in one of the 
g reatest singles m atches ever play­ 
ed at Wimbledon. 


b y WM. e . McK e n n e y 
Secretary, Am erican Bridge League 
W hen the new law’* of 
duplicate 
bridge became effective, the bonus 
of IOO o r 150 fo r honors will be a 
thing o f the past. Honors under the 
Internationa! R ubber Bridge Code, 
however, will rem ain a p a rt of the ' 
rubber game. But I expect to see 
them dropped from the ru b ie r code 
the next tim e these laws are revised. J 
E lim ination of honors will be a J 
relief to thousands of duplicate play­ 
ers, who frequently 
found 
them ­ 
selves in u n n atu ral co n trad a due to 
honor holdings. In duplicate it w as j 
im portant to score the honors when 
held, and th is often justified p la y in g ; 
j in a difficult o r dangerous contract,! 
j in preference to a safer one w ithout 
!honors. In rubber bridge the honors! 
! have less effect on the bidding, b u t; 
even th ere some players give them J 
altogether too much im portance. 
T oday’* hand offers a stro n g n o ' 
tru m p tem ptation to 
South. 
M ost' 


A K ’ 5 
V ’ 
♦ K I M 1 
A 10 & I J 
f 


a n i 4 i 
V H J * 5 


# (J J 4 5 
A 'i 


N 
W 
£ 
S 
D ealer j 


A '* 4 » I 
V K 9 6 I 
♦ » 3 
A Q J 9 


A A J * 
V A IO J 
♦ A 9 
A A K r 
i 
On pit •ate— N one m l 
S outh 
Wi>»t 
N orth 
lln-t 
A 
I J a 
I # 
Pana 
2 S T 
Pans 
J A 
P lo t 
* A 
Pas* 
Pass 
P ast 


Opening 
lead— v Q 
ai 


Today's Contract Problem 
Th* contract Ii five clubs by 
Es«t. 
South opens th* seven 
cd spades. Can E ast m ake hts 
contract? 
a A K J IO I 
v J 9 
a x § 
JU * 7 6 2 


A Q 9 
V a ♦; 5 
♦ A Q J 4 
A In 10 5 3 


A * 6 4 2 
V y IO 7 
a k 7 
A AQ J I 


S o lu tio n In next Issue 
SI 


Five Year* Ago Today — Roger 
Feckinpaugh was signed to m anage 
the Cleveland Indians fo r the fourth 
year. 


Ten Years Ago Today 


ond round bid of three clubs. 
This 
indicated 
a 
hand 
which would be 
much more valuable a t clubs than 
a t no trum p, for otherw ise N orth 


auction. N orth had 
bid 
diam onds 
and supported clubs, and if he held 
as good as J-X in hearts, th* con­ 
tra c t would be safe. 
The Bidding 
The hand w as played in the re- 
Jo h n n y 'cen t C anadian-American cham pion- 
W’eissm uller broke the world record | «hip a t N iag ara F alls, and the only 
fo r the 100-yard free-etyle by swim-J declarer to reach 
the 
correct con­ 
ing the diatance in :50 4-10 at S e a t-!tra c t 
w as 
H enry 
P. 
Jaeger. He 
tie. 
I based his reasoning on N o rth 's sec- 


South players bid th ree no tru m p on N orth him self would have bid three 
the th ird round, which closed the no trum p. 
F urth erm o re, N o rth ’s first round 
bid of ©ne diam ond w as mildly con­ 
structive, and indicated Borne high i lead wa* the last diam ond from dulu­ 


th* ace, and a h e a rt waa retu rn ed 
to 
be 
trum ped 
in 
dum m y. Two 
round* o f club* w ere taken, leaving 
E ast w ith the high trum p. 


D eclarer now played the ace of 
diam onds, led a sm all on* to the 
king, and returned a th ird diam ond 
to be ruffed in hi* own hand. Ha 
trum ped th* ten of heart* w ith dum ­ 
m y’s last club, and led another d ia­ 
mond back to his hand. 


If E a st should tru m p the diam ond, 
declarer would discard a spade and 
run the rem aining tricks. H owever, 
E ast refused to do so, discarding a 
sm all spade each time. 
J Aeger led the ace of spades and 
a sm all one to the king. H is next 


card and distributional values. Ja e ­ 
ger reasoned th a t a contract of five 
club* would be useless if he could 
make three no tru m p w ith 150 aces, 
so he took the bull by the horns and 
bid six clubs. 
lite Play 
The first h e a rt lead w as won by 


WASH TUBS 
Cold Water 


f i v e LL, NEVEU MIMP THE YAH MAW/WB6IU FORESTA AMD 


By Crane 


FO OD . W E'LL LIVE 
OKI F IS H . SOV, WOITA 
COUNTRY' 


LA K E S. KIO SOOY K/iTHJKJ A HUNDRED 


W E- 


WMV/ P O P P E R , P O YOU I 
R E A L tZ B THA T W E 'R E 
PROBABLY T H E FIRST 
WHITE HEM E V E R T O I 
S E T FOOT H E R E ? 


T 


^ 
C 
o 
J 
O 
O 
n , 


XIV . 


FRECKLES AND HIS FRIENDS 
Johnny on the Spot 
By Blower 


I RECKON I DIDNT THINK W E D 
B E NEEDING A MACHINE GUN 


FOR S E L F -D E F E N S E ,Ab® SO 


I NEGLECTED TD BRING 
* 
O N E 
-t 


SO I BROUGHT J 
„ 


ALONG THIS 
J ' ( THOSE 


TOMMY GUN, < 
f HOODLUMS 


M Y SE L F t 
I — 
V/,LL 
' / 
^ 
A SHOOT US 
I 


I D A N N Y /^ 


I MAY BE DANNY EMBLEY, 
LATE O F THE U .S. NAVY, 


BUT I WASN’T LATE FO R 


CLA SS, THE DAY TH EY 


TAUGHT US HOW TD U SE 


my which w as now established, and 
provided a discard for the losing 
spade. 
Each 
m ight 
trum p or not, but 
in eith er case his only trick would 
be the queen of club*. Thus, correct 
bidding led to a successful slam con­ 
tra c t a t clubs, on 
a 
hand 
which 
would not have produced even gam s 
a t no trum p. 


Arpin 


W alter G reutzm acher, Ray Robin­ 
son, Mike Selinski and Ray Gross 
of A uburndale were fishing near An­ 
tigo over the week end. 
Wm. U sen ga of M ilwaukee cam# 
S aturday and returned with his wife 
and sons Leonard and N orm an, who 
have W en visiting here the past two 
week*. 
Donald will rem ain here till 
school start*. 
Mr. and Mrs. W illiam W hitting­ 
ham , Mr. and Mrs. Percy W hitting­ 
ham and Mr. and Mrs. E arl M artin 
all returned Saturday from a trip 
to P ark Falls and were week-end 
guests a t the Byron W hittingham 
home. 
Mr. and Mrs. Percy W hit­ 
tingham and Mr. and 
Mr*. 
E arl 
M artin returned to Milwaukee. 
Mr. and Mrs. C hester Hause, son 
Rodney and daughter Sheila Rae of 
Ogema were Sunday visitors a t the 
Mrs. GUS H ause home. 
John 
G auger 
of 
M innesota 
and Mr*. E rnest G auger of Rich­ 
field w ere Sunday visitors 
a t 
the 
C ur P aap home. 
Mr*. O scar Carlson and son How­ 
ard, 
Mrs. 
M ary 
Johnson 
and 
daughter Louise, Rev. Fred Johnson 
and daughters, Ruth 
Violet 
and 
Grace are visiting this week at the 
Ivon Axelson home aud a t the farm 
of Mrs. M ary Johnson at Pleasant 
Hill. 
Mrs. O scar Carlson is also 
visiting a t the 
H jalm er 
P ittm a r 
home. 
They are all from Rockford, 
Illinois. 
Miss Amy Kjell of Rockford 
is 
conducting a two weeks’ session of 
Vacation Bible school which began 
Monday July 29, in the N orth Arpin 
( Evangelical F ree church. 
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BRIDEGROOM OF 
3 WEEKS VICTIM 
OF MUTILATION 


(Continued from Page One) 


live Doyle. 
His story, as retold by 
the detective, was: 
While Dr. Bauer 
was 
walking 
through the lobby of the Jennings 
house near Ann Arbor last night, he 
fell into conversation with a man 
he had previously seen there. The 
stranger asked to be permitted to ac­ 
company Dr. Bauer on an auto trip 
to the city. 
Stranger Draws Gun 
They had gone only a short dis­ 
tance from the 
hotel 
when 
the 
stranger drew' a pistol and said: 
"You had better do what I tell 
jeu, because I am desperate. 
I arn 
wanted all over the country and if 
Bm caught it’s the 'hot seat’ for me. 
The man then ordered Bauer to 
drive him to Chicago. 
Enroute here they stopped for food 
and 
gasoline. 
The abductor 
kept 
the pistol concealed in a coat pocket 
but pressed against Dr. Bauer’a side. 
Mutilated With Knife 
Arriving at Chicago, the stranger 
directed his unwilling chauffeur to 
drive to a lonely section. There, Dr. 
Bauer said, the man tied his hands 
and feet, and with a pen knife per­ 
formed the mutilation. 
The police immediately Issued or­ 
ders for the arrest of the man nam­ 
ed by Dr. Bauer. Details were sent 
to all bus railroad depots and the 
Michigan state police notified to be 
on the lookout. 
The assailant was described as a 
man about 27 years old, five feet, 
ten inches tall, and 
weighing 
150 
pounds. 
He wag of light complex­ 
ion and had blue eyes, the police 
said. He was wearing a gray suit a 
•oft gray felt hat and blue tie. 
Hotel Guest Missing 
Through a telephone call to the 
Jennings house police learned that 
another guest at the hotel was miss­ 
ing. 
The name under which 
the 
missing man had registered was not 
the same as that supplied by Dr. 
Bauer. 


The Tribune’s 


Haw kin s 
Club 
Daily 
Column 


BLANCHE DUNKEL 
COLLAPSES IN 
JURY CHAMBERS 


Motlier Hysterica! 
Cleveland, July 81— (A*)— Mrs. 
Katherine Bauer, mother 
of 
Dr. 
Walter J. Bailer, of Cleveland, and 
university 
of 
Michigan 
student, 
slain in Chicago early today, 
was 
hysterical 
when 
informed 
of her 
ton’s death. 
Mrs. Bauer said her son visited 
his Cleveland home about four weeks 
ago and said nothing at that time 
about his plans of marriage. 
Mrs. Margaret Arnold, sister 
of 
Dr. Bauer, said the mother was too 
overwrought 
to 
make 
immediate 
plans. 


GiveMortgage 
R e l i e f 
Bill 
To Governor 


Boy, is it ever hot today. Monday, | 
I traveled out to Nopco Lake where ‘ 
the carrier boys had their annual 
picnic given to them by the Tribune, 
in recognition for their service to 
the paper; and did we ever have 
fun! There were races, ball throw­ 
in g contests, 
peanut 
contests, on 
land and water, ball game, w ater 
fights, and swimming, also a boxing 
contest to decide the boxing cham­ 
pion of the carriers. This bout was a 
real slugging match between “ Doc” 
Weller and Bd Sawaska, with “ Doc” 
having a little the edge in the slug­ 
ging, thereby winning the champion­ 
ship of the carriers for a year. This 
much can be said about Ed; he sure 
can take it and he also did a little 
giving, but “ Doc” had a bit too much 1 
weight for him. 


I wish that every member of the ; 
club could go on picnics like the one 
I attended Monday. The captains of; 
each chapter ought to round up as I 
many active members 
as 
possible 
and make arrangem ents to go on a ; 
picnic to some nearby lake or pond, j 
If you do decide to go and you live 
in 
or near 
Wisconsin 
Rapids, I 
would suggest holding your 
picnic 
at Nepco Lake as it is an ideal spot 
for a picnic with its beautiful acen- 
cry and swimming beaches. 


Dear Seek'. 
I and mg brother, 14 yearn old, 
would like to join your club. Then 
both of un would belong, We read 
your ntorien every week and he and 
I will wear the jnn all the time. 
Woodrou'n birthday ie on June 9, 
and mine ie on A pril 17. 
Yourn fair and nquare, 
Margaret Jepeen 
Woodrow J ejmen 
Pray, Wisconsin. Box 4. 


MOTHER-IN-LAW 
OF 
“SWAMP 
MURDER” VICTIM 
BECOMES 
HYSTERICAL WHILE AWAIT­ 
ING 
APPEARANCE 
BEFORE 
GRAND JI RY. 


Wisconsin Rapids Tribune 


BIRTHDAY CLUB 


Chicago, July SI—(.T )—Shortly 
after the last witnesses went be­ 
fore the grand jury, 
true 
bills 
were reported voted today charg­ 
ing Mrs. Blanche Dunkel and Mrs. 
Evelyn Smith with the murder of 
Ervin Lang, Mrs. Dunker* son-in- 
law. 


Madison, WI*., July 
SI—(A*)— 
Product of an inter-house compro­ 
mise, Die new mortgage relief pro­ 
posal was put before Governor La- 
FoUetie today for hi* consideration. 
In concurring today in the meas­ 
ure, the assembly followed the sen­ 
ate’s lead in adopting the report of 
a joint committee of conference 
which revised the senate bill to solve 
the disagreement which had previ­ 
ously prevented the legislature from 
substituting a new law to replace 
the expired Donley act. 
The bill now before the governor 
permits debtor* in mortgage fore­ 
closure actions which 
were 
begun 
since the Donley law expired last 
spring to apply to the 
courts for 
mediation. The 
ordering 
of 
such 
mediation is left to the discretion of 
the court. 
In cases in which the court de­ 
cides the debts should be mediated 
and in all new foreclosure actions 
begun after the new law becomes 
effective, 
the 
mediation 
will 
be 
handled by a three member commit­ 
tee composed of two members named 
by the county board and one select­ 
ed by the circuit judge. 
The bill does not set up a state 
mortgage relief agency such as had 
been proposed in earlier bills which 
failed to get legislative approval. A 
joint resolution to perm it the gov­ 
ernor to sign the ty p e w rite copy of 
the hill in order to hasten the date 
of effectiveness was adopted by the 
assembly. 


Pittsville 


In regards to our drawing contest, 
Ed the Judge and I have been work­ 
ing over the pictures and we expect 
to pick out the winners by tomorrow 
or the next day. You can believe it 
or not, but this is one of the hardest 
jobs I have had yet, picking the 
winner. There were so many good 
drawings sent in that it is a very 
difficult job to pick out the best one. 
So if your drawing is not the one 
to be selected do not be disappointed 
or discouraged as a winner never 
quits and a quitter never wins. 
• 
• 
• 
I have here a few 
hark 
letters 
from some old and new club mem­ 
bers that I think you would he inter­ 
ested in reading and also a letter 
from Herman 
Huser, of 
Vesper, 
Wig. in regards to a hardball league. 
My time is somewhat limited at this 
moment Herman, so I am writing 
you a letter giving you all the de­ 
tails. 
If any others of you have any 
ideas about any games of any sort 
do not hesitate about writing to me 
for information and I will do all in 
my power to straighten things out 
for you. 
• 
• 
• 
Dear Seek: 
I dm entering a drawing v'hieh I 
ham named “Country Scenery”. / 
drew it free hand and I didn't hare 
any picture to look at. In ease I win 
third prize, -I would jrrefer some- 
thing els* to a movie ticket, an I do 
not live near enough to IFtarofmn 
Rapids to make une of it. 
Yours fair and square, 
Esther Wrasse, 
Hancock, Win. Route t. 


Lee Stuart Vetter, Route I, Pitts- 
! Ville, is 7 years old. 
Marvin Charles Fait, Milladore, is 
I 3 years old. 
j 
Patricia Love, 1350 Baker St., is 
IO years old. 
Burry Ignatius Schafhauser, IL I, 
Wilson. Wis., is I years old. 
Dorothy Mar 
Zimmerman, 
310 
Sixteenth St. N„ is I years old. 
Rita Mae Manx, 911 Tenth avenue 
north, is 3 years old. 
Marion Lohner, R 2. Milladore, is 
9 years old. 
Donald Friday, Pittsville, 
is 
ll 
years old. 


Dear Seek: 
I haven’t written for a long time; 
hoj>e this letter will help your club 
column. I am sending a puzzle pass­ 
word —V.V E R S A IUNQ W IK E TR. It 
contains 
four 
words 
you 
should 
think of when you do the wetkty 
content. I think Dorothy Delay's sug­ 
gestion for second prize is a good 
one. I have bern picking dewberries. 
Lost w ick J picked about 47 quarts. 
Please send my j* ncil as soon as ;*>*- 
sible. 
Yours fair and square, 
Dorothy Ruts, 
Babcock, Hi*. 


Dear Seek: 
I am very glad to hear that I won 
another piize. This is Sunday after­ 
noon and I just, came horns from 
blueberry tricking. H’e hare jacked 
over SO quarts so far. I went all kist 
week. We are building a new barn 
this week and I think I can not go 
berry picking any more until we are 
finished. My favorite dish is blueber­ 
ry pie. I just had some for dinner 
today. I hope I will win a gold auto­ 
matic jrencil some day. I have finish­ 
ed reading my hook and it sure is 
good. Every prize is worth working 
for. Thanks for the fountain pen. 
Sow it is haying time and there is 
always a lot of work to do. A win- 


Chicago, 
July 
31—(VP) — Mrs. 
Blanche Dunkel, alleged purchaser 
1 of the slaying of her son-in-law, Er- 
! vin Lang, collapsed today as she was 
J brought in to face the grand jury. 


Screams Hysterically 
As Mrs. Dunkel, 43-year-old grand- 
I mother, entered an ante room out* 
I side the jury chamber her knees sud- 
| denly buckled under her. 
She sank 
to the floor, screaming hysterically. 
The police matron in charge 
and 
several bailiffs carried 
her 
to 
a 
couch, where she lay sobbing. Seda­ 
tives were administered in an effort 
to restore her composure so that she 
could tell her story to the jury. 
Former Composure Vanishes 
The police matron said that Mrs. 
! Dunkel, whose coolness under the 
j investigation of her confessed part 
in the garroting and butchering 
of 
j Lang had am ated the police, had ti- 
j nally “cracked.” 
Mrs. Dunkel was taken into cus­ 
tody several days after Lang's body, 
the legs severed at the 
hips, 
was 
found in a swamp near Hammond, 


Ind., on July 9. 
She admitted, the 
police said, that she promised Mrs. 
Evelyn Smith, 47-year-old laundry 
worker who once danced on the bur­ 
lesque stage, $500 to 
commit 
the 
killing. 
Admits Killing 
Mrs. Smith, arrested in New York 
Saturday night after a nation-wide 
hunt and brought back to Chicago 
yesterday, was said by the police to 
have admitted the killing and cor- 
{ roborated Mrs. Dunkers story. 
In contrast to Mrs. Dunkel, 
Mrs. 
Smith was the picture of complete 
composure as she was taken into 
the state’s attorney’s office to await 
her turn before the jury. 
Poses Willingly 
A group of photographers greeted 
Mrs. Smith and asked her to pose. 
She did so willingly. 
“Am I still front 
page 
news, 
boys?” she asked. 
They assured her that she was, 
and she smiled as she faced the cam­ 
eras. 
Josephine McKinley, 
fiance 
of 
Lange, was the first to be taken be­ 
fore the grand jury. 
Feared Jealousy 
Miss McKinley’s testimony was 
not disclosed, but she was believed 
to have repeated her story 
that 
Lang had expressed fear of his mo­ 
ther-in-law’s 
jealousy. 
Lang 
had 
been engaged to Miss McKinley and 
they had planned to be married this 
fall. 
Lang’s fir it wife, the daugh­ 
ter of Mrs. Dunkel, died last winter, 
but Lang continued to live at his 
mother-in-law’s home. 
William Lang, brother of the dead 
I man, and police Capt. Thomas Duffy 
1 followed Miss McKinley into the jury 
room. 


_ 
^ 
I i 
COCHRAN 
ac tyres L GEORGE SCAR BO 


(READ THE STORY THEN COLOR THE PICTURE) 


W ce Duncy jumped up to 
his 
feet and said, ‘Gee that was pretty 
neat. 
The 
diver 
used 
a lot of 
strength, to move that 
great 
big 
stone. 


I ’m tickled that he set me free, 
but I was brave as I could be. Why, 
all the time my foot was caught, you 
.didn’t hear me groan.” 
“Oh, you are 
very 
brave, 
all 
right,” said little Dotty Tiny-mite. 
“Now, I’d suggest you walk around 
to make sure you’re okay. 
“ I have a hunch your foot is lame. 
How lucky, that the diver came. 
I 


ner never quits and a quitter never 
wins. 
Yours fair and square. 
Miss Theresa Romanski, 
R. R. 4, Box 222, 
Wisconsin Rapids, Wis. 
0 
0 
0 
Well, I think this takes care of all 
the back letters and here’s hoping 


Equity Union Meets 
Friday at Auburndale 


Auburndale—(Special)—The F ar­ 
mers’ Equity Union will hold a meet­ 
ing Friday evening, August 
2, 
at 
Baierl hall here, beginning at 8 o’­ 
clock. Lunch will be served and old 
time music will be played for the en­ 
tertainm ent of all who wish to a t­ 
tend. 


only hope you’re able, lad, to run 
about and play.” 
* 
* * 


Then Duncy stepped around a bit 
and promptly said, “ I'm feeling fit. 
How can we thank the diver for the 
kindly deed he’s done-” 
“Well, he can’t hear,” said Scouty, 
“so, just shake his hand and he will 
know. 
Then, maybe there is some 
way we can show the 
man some 
fun.” 
The diver shook hands all around, 
and then his two feet 
left 
the 
ground. “ He’s going up,” cried Gol- 


dy. 
“Oh, I wish 
that 
he 
would 


The man then waved with a1) his 
might, and shortly disappeared from 
sight. 
“ Perhaps,” said Coppy, “he 
will come back here some other day.” 
* 
* 
* 
“ Well, we won’t wait for that day, 
son. 
I think that something should 
be done, right now, to pay him for 
his deed,” the 
friendly 
sea 
man 
cried. 
“ Nearby’s a ship th ats’ very old, 
and in it there’s a chest of gold. You 
Tinies wait here for me till I run 
and dash inside.” . . . 
W’hen he came back, he brought 
the chest. 
Then Scouty said, “ I’ll 
do the rest. 
I ’ll swim up to the 
top and tell the man to drop a rope.” 
The whole plan worked out quite 
all right. The rope was tied on good 
and tight. 
The sea man said, “ The 
diver will be pleased with this, I 
hope.” 


(The diver gets his chest of gold 
in the next story.) 


Child Dies 


v„.„ ...... 
Adams— (Special) — Mary 
Lou 
that those letters keep piling in as j Walker, seven-year-old daughter of 
it shows me that we have some hust 
lers in our club. See you tomorrow' 
Yours fair and square, 


Mr. and Mrs. Ralph Walker of Cedar 
Rapids, Iowa, died suddenly of con­ 
vulsions at the hom e of her aunt, 
Mrs. Oscar Fease, here at six o’clock 
Sunday morning, July 28. 
The body was accompanied to Ce­ 
dar Rapids by Mr. and Mrs. Oscar 
Fease and son Robert and daughter 
Helen, and the bereaved 
parents. 
The funeral was held today at Cedar 
I Rapids. 


Your Budget Seems 
Twice As Large When 
You Buy Foods At 


Johnson's Best Flour 
Preserves 


[J0HWS0N& HILL 6*1 


49 lh. 
sack 


OLD MAN WINTER 
IS JUST AROUND 
THE C O R N E R . 


--°V 


rn rn 


Hare Your 


Furnace 


Installed 


N O W -N O 


Monthly 


Payments 


Until Sept. I 


Then 


E x t r a S pe c ia l 


The sensation of the 
Cotton Dress Season 


Manufactures Sacrifice 
350 Brand New 
Cotton Frocks 


The High Lights of the Season. 
Values to S4.95 


-j 


Jar Rings 


3 
do*. 9 c 


P n u t B u tter 


ib. 
i 6 
c 


Morgan Fruit 
Pectin 


8 oz. 
bottle 
1 5 c 


Fig Bars 


l i e 
,b 


Corona Corn 


I I C 
20 oz. 
can 


$1.69 


P u re peach f 
16 oz. ja r 
rn 
Prunes 
Catsup 
Salmon 
Noodles 
Crackers 


60-70 size 
pound 


14 oz. 
bottle* 


No. I 
tall can 


9c 
21c 


l i e 


Pure eg* 
* 
ib. pkg*. 1 5 c 


2 pound 
box 
17c 
Pork dc Beans % 27 9c 
Peas 
*£ 2 *can°,z 27c 


Raspberry 
____ 
Strawberry t i C f l f I 
42 39C 


rn 
DILL PICKLES, qt. . —13c 
PURE CANE SUGAR— 
IO Ib. b a g -------------...58c 
IO Ib. bag _________$5.65 
GOLD DUST SCOURING 
POWDER, 2 f o r 
-8c 


as 


THIRD FLOOR 


Candy 


Giant jelly drops or 
orange alice*, lb . 
8c 


JUMBO CANDY PEA­ 
NUTS, large, Ib. . —12c 


PEANUTS, lh..................He 


lb. 


Ground veal. 


Minute Steaks 
Fresh Calves Liver 
Pork Chops 
Meat Loaf 
PORK 
VEAL 
LAMB 


Culled, 
Ib. 
25c 


ib. 
3 
2 
c 


End cut, 
2 5 c 


beef and pork, Ib. 20c 


SHOULDER ROAST, Ib. 23c 
PORK SHANKS, Ib . 
14c 


VEAL SHOULDER. Ib. ..16c 
VEAL CHOPS, lh . 
i.__lXc 
VEAL RIBS, Ib....................9c 


LAMB SHOULDER, lh. 18c 
LAMB RIBS, Ib..................joe 


Post Toasties 


Miss Ruby Parson of Hancock ar­ 
rived Sunday for a several 
days' 
visit with friends hers. 
Mr. and Mr*. Carl Ludewig and 
friends of Marshfield spent Sunday 
evening at Neillsville. 
Mr. and Mr*. E. IL Wunrow and 
family visited with friends and rel­ 
atives at Dorchester and Medford 
on Sunday. 
The Misses Clarice Pelow, Ferdo- 
na. Catherine, and 
Elisabeth 
Mc­ 
Laughlin 
were 
Saturday 
evening 
visitors st Marshfield. 
Miss Amanda 
Pankonln 
visited 
with Miss Grace Smith at Hickory 
Grove Sanitorium at W’est De Pere 
last Sunday. 
Mrs. Henry Phillippl of Northwood 
visited at the Bert Snyder home on 
Saturday. 
Mr. and Mrs. Ed Brandt of Marsh­ 
field were Saturday 
and 
Sunday 
visitors 
at 
the Herman Pankonin 
home. 
Leonard Leberg, jr., 
of 
Green­ 
wood spent Sunday at the home of 
his parents, Mr. and Mrs. Leonard 
Le tie rf 
Miss Amanda Pankonin, who has 
been visiting in Manawa the past 
month, returned to her home here 
Sunday with Mr. and Mr*. William 
Mazimke. 


3 Years to Pay 


Come In today—or telephone a Kalama- 
too representative. He will give you an 
estimate for your heating plant at the 
rock-bottom FACTORY PRICE. 


This special deferred payment offer 
won’t last long. Take advantage of it now. 
Have your furnace in for the first cold 
days of fall. Kalamazoo guarantees your 
HEAT as well as your furnace. 30 Days 
Trial. Over 950,000 satisfied users. In 
business Vt of a century. 


2M Style* sad Size* of Stoeos, (Laities ami Furnaces 


We clean arui repair all makes of furnaces 


KALAMAZOO STOVE CO. 


AA lo ice ik# rcu gat 
amazon Automatic FleaI 
R e g u l a t o r , ( 'a n he in- 
nailed on all maker al 
furnaces 


T he Haw Franklin 
Circulating Heater 


T ri 1064 


131 Find St. N , 
Wigeons in Rapids 
Fred Davis, Manager 


A K a l a m a z o o 
X. J ... r-r-4 Direct to You' 


included are 
IOO Pastel Eyelets! 


Pink 
Peach 
Green 
Biue 


yellow and lilac. Sizes 14 to 44 


250 Sheers 16 Styles 


Sizes 14 to 20 38 to 48 


Because of this ridiculously low price, we must ask that 


there be 
No Approvals 
Or Exchanges 


Be here tomorrow. 
Cotton Shop 3rd floor. 


S u r e J e l l 


Never a failure with your 


preserving—if you use “Sure 


Large 


Package. 


Each 


a 
Jell.’ 


The President Cest and 
Weed Renge 


2 tor 2f:,c 


J clio 
Ice Cream 
Powder 


Helps you to make better and 


more 
delicious 
ice 
cream. 


1*4 oz* package 
IOC 


es 


THE WAKE-UP f DOO 


Baker's 
Chocolate 


8 oz. aizi 
Pkg. 


3 oz. pkg 
Free 


on 
ice 39c 


ib*. 2^5* 
W atermelons 
Peaches F%:Vbcrtasm* ( 


BANANAS, yellow, ripe, lb .____________5c 
CANTALOUPE, Super Perfecto, 3 for._25c 
ORANGES, Juicy, 2 dozen____________39c 
PLUMS, basket 49c, 2 lb s.____________23c 
GRAPES, 3 pounds__________________ 25c 
SWEET CHERIES, 2 pounds................... 29c 
DUTCHESS APPLES, 5 pounds 
23c 
TOMATOES, home grown, 2 lb s. 
19c 
Potatoes, white cobblers, peck 19c or bu. 69c 


